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Case No.: 13-0392-EL-EEC 
 
Mercantile Customer: Giant Eagle, Inc. 
  
Electric Utility:  The Cleveland Electric Illuminating Company 
  
Program Title or 
Description: 

Project 1 - High Efficiency Refrigerated Cases 

 
Rule 4901:1-39-05(F), Ohio Administrative Code (O.A.C.), permits a mercantile 
customer to file, either individually or jointly with an electric utility, an application to 
commit the customer’s existing demand reduction, demand response, and energy 
efficiency programs for integration with the electric utility’s programs.  The following 
application form is to be used by mercantile customers, either individually or jointly 
with their electric utility, to apply for commitment of such programs in accordance with 
the Commission’s pilot program established in Case No. 10-834-EL-POR 
 
Completed applications requesting the cash rebate reasonable arrangement option 
(Option 1) in lieu of an exemption from the electric utility’s energy efficiency and 
demand reduction (EEDR) rider will be automatically approved on the sixty-first 
calendar day after filing, unless the Commission, or an attorney examiner, suspends or 
denies the application prior to that time.  Completed applications requesting the 
exemption from the EEDR rider (Option 2) will also qualify for the 60-day automatic 
approval so long as the exemption period does not exceed 24 months.  Rider 
exemptions for periods of more than 24 months will be reviewed by the Commission 
Staff and are only approved up the issuance of a Commission order.  
 
Complete a separate application for each customer program.  Projects undertaken by a 
customer as a single program at a single location or at various locations within the same 
service territory should be submitted together as a single program filing, when possible.  
Check all boxes that are applicable to your program.  For each box checked, be sure to 
complete all subparts of the question, and provide all requested additional information.  
Submittal of incomplete applications may result in a suspension of the automatic 
approval process or denial of the application. 
 
Any confidential or trade secret information may be submitted to Staff on disc or via 
email at ee-pdr@puc.state.oh.us.  
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Section 1:  Mercantile Customer Information 

Name:Giant Eagle, Inc. - Giant Eagle Store #515 Tanglewood 

Principal address:701 Alpha Drive Pittsburgh, PA 15238 

Address of facility for which this energy efficiency program applies: 8515 Tanglewood 
Square Bentleyville, OH 44022 

Name and telephone number for responses to questions:Antoinette Lichty (412) 967-
3649 

Electricity use by the customer (check the box(es) that apply): 

 The customer uses more than seven hundred thousand kilowatt hours per 
year at the above facility.  (Please attach documentation.) 

 The customer is part of a national account involving multiple facilities in 
one or more states.  (Please attach documentation.) 

 

Section 2:  Application Information 

A) The customer is filing this application (choose which applies): 

 Individually, without electric utility participation. 

 Jointly with the electric utility. 

B) The electric utility is: The Cleveland Electric Illuminating Company  

C) The customer is offering to commit (check any that apply): 

 Energy savings from the customer’s energy efficiency program.  
(Complete Sections 3, 5, 6, and 7.) 

 Capacity savings from the customer’s demand response/demand 
reduction program.  (Complete Sections 4, 5, 6, and 7.) 

 Both the energy savings and the capacity savings from the customer’s 
energy efficiency program.  (Complete all sections of the Application.) 
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Section 3:  Energy Efficiency Programs 

A) The customer’s energy efficiency program involves (check those that apply): 

 Early replacement of fully functioning equipment with new equipment.  
(Provide the date on which the customer replaced fully functioning 
equipment, and the date on which the customer would have replaced 
such equipment if it had not been replaced early.  Please include a brief 
explanation for how the customer determined this future replacement 
date (or, if not known, please explain why this is not known)). If Checked, 
Please see Exhibit 1 and Exhibit 2 

 Installation of new equipment to replace equipment that needed to be 
replaced  The customer installed new equipment on the following date(s): 
     . 

 Installation of new equipment for new construction or facility expansion.  
The customer installed new equipment on the following date(s): 

               . 

 Behavioral or operational improvement.  

 

B) Energy savings achieved/to be achieved by the energy efficiency program: 

1) If you checked the box indicating that the project involves the early 
replacement of fully functioning equipment replaced with new 
equipment, then calculate the annual savings [(kWh used by the original 
equipment) – (kWh used by new equipment) = (kWh per year saved)].  
Please attach your calculations and record the results below: 

   Annual savings:  213,789 kWh 

2) If you checked the box indicating that the customer installed new 
equipment to replace equipment that needed to be replaced, then calculate 
the annual savings [(kWh used by less efficient new equipment) – (kWh 
used by the higher efficiency new equipment) = (kWh per year saved)].  
Please attach your calculations and record the results below: 

   Annual savings:        kWh 

Please describe any less efficient new equipment that was rejected in favor 
of the more efficient new equipment.  Please see Exhibit 1 if applicable 
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3) If you checked the box indicating that the project involves equipment for 
new construction or facility expansion, then calculate the annual savings 
[(kWh used by less efficient new equipment) – (kWh used by higher 
efficiency new equipment) = (kWh per year saved)].  Please attach your 
calculations and record the results below: 

   Annual savings:        kWh 

Please describe the less efficient new equipment that was rejected in favor 
of the more efficient new equipment. Please see Exhibit 1 if applicable 

4) If you checked the box indicating that the project involves behavioral or 
operational improvements, provide a description of how the annual 
savings were determined. 
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Section 4:  Demand Reduction/Demand Response Programs 

A) The customer’s program involves (check the one that applies):  

 Coincident peak-demand savings from the customer’s energy efficiency 
program. 

 Actual peak-demand reduction.  (Attach a description and documentation 
of the peak-demand reduction.) 

 Potential peak-demand reduction (check the one that applies): 

 The customer’s peak-demand reduction program meets the 
requirements to be counted as a capacity resource under a tariff 
of a regional transmission organization (RTO) approved by the 
Federal Energy Regulatory Commission. 

 The customer’s peak-demand reduction program meets the 
requirements to be counted as a capacity resource under a 
program that is equivalent to an RTO program, which has been 
approved by the Public Utilities Commission of Ohio. 

B) On what date did the customer initiate its demand reduction program? 

 10/11/2010  -  See Exhibit 2A 

C) What is the peak demand reduction achieved or capable of being achieved 
(show calculations through which this was determined): 

  29kW  -  See Exhibit 2A kW 
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Section 5:  Request for Cash Rebate Reasonable  
Arrangement (Option 1) or Exemption from Rider (Option 2) 

 
Under this section, check the box that applies and fill in all blanks relating to that 
choice. 

Note: If Option 2 is selected, the application will not qualify for the 60-day automatic 
approval.  All applications, however, will be considered on a timely basis by the 
Commission. 

A) The customer is applying for: 

 Option 1: A cash rebate reasonable arrangement. 

OR 

 Option 2: An exemption from the energy efficiency cost recovery 
mechanism implemented by the electric utility. 

OR 

 Commitment payment 

B) The value of the option that the customer is seeking is: 

Option 1: A cash rebate reasonable arrangement, which is the lesser 
of (show both amounts): 

 A cash rebate of $12,827.00.  (Rebate shall not exceed 
50% project cost.  Attach documentation showing the 
methodology used to determine the cash rebate value 
and calculations showing how this payment amount 
was determined.) 

Option 2: An exemption from payment of the electric utility’s 
energy efficiency/peak demand reduction rider. 

 An exemption from payment of the electric utility’s 
energy efficiency/peak demand reduction rider for 
      months (not to exceed 24 months).  (Attach 
calculations showing how this time period was 
determined.) 

OR 

 A commitment payment valued at no more than 
$     .  (Attach documentation and calculations 
showing how this payment amount was determined.) 
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OR 

 Ongoing exemption from payment of the electric 
utility’s energy efficiency/peak demand reduction 
rider for an initial period of 24 months because this 
program is part of the customer’s ongoing efficiency 
program.  (Attach documentation that establishes the 
ongoing nature of the program.)  In order to continue 
the exemption beyond the initial 24 month period, the 
customer will need to provide a future application 
establishing additional energy savings and the 
continuance of the organization’s energy efficiency 
program.) 

 
Section 6:  Cost Effectiveness 

The program is cost effective because it has a benefit/cost ratio greater than 1 using the 
(choose which applies): 

 Total Resource Cost (TRC) Test.  The calculated TRC value is:  
_____(Continue to Subsection 1, then skip Subsection 2) 

 Utility Cost Test (UCT) .  The calculated UCT value is:  See Exhibit 3 (Skip 
to Subsection 2.) 

Subsection 1: TRC Test Used (please fill in all blanks). 

The TRC value of the program is calculated by dividing the value of our 
avoided supply costs (generation capacity, energy, and any transmission or 
distribution) by the sum of our program overhead and installation costs and 
any incremental measure costs paid by either the customer or the electric 
utility. 

 The electric utility’s avoided supply costs were _______. 

 Our program costs were _______. 

 The incremental measure costs were _______. 
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Subsection 2: UCT Used (please fill in all blanks). 

We calculated the UCT value of our program by dividing the value of our 
avoided supply costs (capacity and energy) by the costs to our electric utility 
(including administrative costs and incentives paid or rider exemption costs) 
to obtain our commitment. 

 Our avoided supply costs were See Exhibit 3 

 The utility’s program costs were See Exhibit 3 

 The utility’s incentive costs/rebate costs were See Exhibit 3 

 

Section 7:  Additional Information 

Please attach the following supporting documentation to this application: 

 Narrative description of the program including, but not limited to, make, 
model, and year of any installed and replaced equipment. 

 A copy of the formal declaration or agreement that commits the program or 
measure to the electric utility, including:  

1) any confidentiality requirements associated with the agreement;  

2) a description of any consequences of noncompliance with the terms of the 
commitment;  

3) a description of coordination requirements between the customer and the 
electric utility with regard to peak demand reduction;  

4) permission by the customer to the electric utility and Commission staff 
and consultants to measure and verify energy savings and/or 
peak-demand reductions resulting from your program; and,  

5) a commitment by the customer to provide an annual report on your 
energy savings and electric utility peak-demand reductions achieved. 

 A description of all methodologies, protocols, and practices used or proposed 
to be used in measuring and verifying program results.  Additionally, 
identify and explain all deviations from any program measurement and 
verification guidelines that may be published by the Commission. 
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Exhibit 1 Customer Legal Entity Name:   Giant Eagle Inc.

Site Address: Giant Eagle #515 Tanglewood

Principal Address: 8515 Tanglewood Square

Project 
No. Project Name

Narrative description of your program including, but not limited to, 
make, model, and year of any installed and replaced equipment:

Description of methodologies, protocols and practices 
used in measuring and verifying project results

What date would you have replaced your 
equipment if you had not replaced it early? 

Also, please explain briefly how you 
determined this future replacement date.

Please describe the less efficient new 
equipment that you rejected in favor of 

the more efficient new equipment.

1 High Efficiency Refrigerated Cases

112 existing refrigerated food cases were replaced with 112 new cases with high 
efficiency options installed.  Electrically commutated motors and LED lighting options 
were chosen instead of using the standard shaded pole motors and fluorescent lighting 
technology.  While the standard cases require a lower intitial financial commitment, the 
high efficiency cases require less energy to operate. The following high-efficiency Hill 
Phoenix cases were installed: (6) 6DMLH 8', (3) 6DMLH 12', (1) O2.5UM 6', (1) O5DM 6', 
(2) O5DM 12', (1) O5DMH 4', (7) O5DMH 8', (7) O5DMH 12', (2) O5DRH 8', (4) O5DRH 
12', (8) O5Z 6', (3) OHM 8', (4) OHM 12', (1) OHPH 6', (4) OHPH 8', (2) OHPH 12', (2) 
ON3.5UM 8', (2) ON3EM, (2) ON3UM 12', (6) ON5DM 8', (1) ONRZH 6', (4) ORZH 3', (5) 
ORZH 4', (26) ORZH 6', (4) OWEZ, (1) OWIZ 8', (1) OWIZ 12', (1) PFMNUMS 8', and (1) 
PFMNUMS 12'.

See attached lighting calculator 'GE 515_Refrigerated Cases 
Calculations.pdf'.

2 to 3 years.  The decision to upgrade the refrigerated 
cases was made to reduce energy use, increase product 
shelf life and to reduce maintenance costs.

N/A

Docket No. 13-0392
Site: 8515 Tanglewood Square
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Customer Legal Entity Name:   Giant Eagle Inc.

Site Address: Giant Eagle #515 Tanglewood

Principal Address: 8515 Tanglewood Square

Unadjusted      
Usage, kwh  (A)

Weather Adjusted       
Usage, kwh  (B)

Weather Adjusted Usage 
with Energy Efficiency 

Addbacks, kwh 
 (c)

Note 1

2011 3,747,900 3,747,900 3,961,689
0 0 48,029
0 0 0

Average 3,747,900 3,747,900 2,004,859

1 High Efficiency Refrigerated Cases 10/11/2010 $51,269 $25,635 213,789                          213,789                         29                                    $17,103 $12,827

-                                  -                                 -                                   

-                                  -                                 -                                   

-                                  -                                 -                                   

-                                  -                                 -                                   

-                                  -                                 -                                   

-                                  -                                 -                                   

Total $51,269 213,789 213,789 29 $17,103 $12,827 $0

Docket No. 13-0392
Site: 8515 Tanglewood Square

Notes

Exhibit 2

Utility Peak Demand 
Reduction Contribution, 

KW  (F)

KWh Saved/Year (D)
counting towards utility 

compliance
Project Cost $In-Service Date

Eligible 
Rebate 

Amount (H)
$

Note 2

Prescriptive
Rebate

Amount (G)
$

(2) The eligible rebate amount is based upon 75% of the rebates offered by the FirstEnergy Commercial and Industrial Energy Efficiency programs or 75% of $0.08/kWh for custom programs for all energy savings eligible for a cash rebate as defined in the PUCO order in Case NO.10-
834-EL-EEC dated 9/15/2010, not to exceed the lesser of 50% of the project cost or $250,000 per project. The rebate also cannot exceed $500,000 per customer per year, per utility service territory.

(1) Customer's usage is adjusted to account for the effects of the energy efficiency programs included in this application.  When applicable, such adjustments are prorated to the in-service date to account for partial year savings.

KWh Saved/Year (E)
eligible for incentive

Commitment 
Payment

$Project NameProject 
Number

50% of Project Cost
$

Rev (2.1.2012) Mercantile Customer Program Page 2 of 3



Exhibit 3 Utility Cost Test

UCT = Utility Avoided Costs / Utility Costs 

Project

Total Annual 
Savings, MWh

Utility Avoided 
Cost           

$/MWh

Utility Avoided 
Cost

$

Utility Cost
$

Cash Rebate
$

Administrator 
Variable Fee

$

Total Utility 
Cost

$
UCT

(A) (B) (C) (D) (E) (F) (G) (H)
1 214 308$             65,907$             4,050$           $12,827 $2,138 19,015$      3.5

Total 214 308$            65,907             4,050           $12,827 $2,138 19,015       3.5

Notes
(A) From Exhibit 2, = kWh saved / 1000
(B)

(C)  = (A) * (B)
(D)

(E)
(F)

(G)
(H) =(C) / (G)

Giant Eagle Inc. ~ Giant Eagle #515 Tanglewood
Docket No. 13-0392

Site: 8515 Tanglewood Square

This value represents avoided energy costs (wholesale energy prices) from the Department of Energy, Energy
Information Administration’s 2009 Annual Energy Outlook (AEO) low oil prices case. The AEO represents a
national average energy price, so for a better representation of the energy price that Ohio customers would
see, a Cinergy Hub equivalent price was derived by applying a ratio based on three years of historic national
average and Cinergy Hub prices.This value is consistent with avoided cost assumptions used in EE&PDR
Program Portfolio and Initial Benchmark Report, filed Dec 15, 2009 (See Section 8.1, paragraph a).

Represents the utility's costs incurred for self-directed mercantile applications for applications filed and
applications in progress. Includes incremental costs of legal fees, fixed administrative expenses, etc. 

= (D) + (E) + (F)

Based on approximate Administrator's variable compensation for purposes of calculating the UCT, actual
compensation may be less.

This is the amount of the cash rebate paid to the customer for this project.

Rev (2.1.2012) Mercantile Customer Program Page 3 of 3



Project Name and Number:
Site Name:
Completed by (Name):
Date completed:

Energy Conservation Measure
Annual 

Energy Savings
kWh

Eligible Prescriptive 
Rebate Amount

kWh * $0.08

HE Refrigerated Cases 213,790           17103.20

Total Project Energy Savings kWh 213,790           

Old refrigerated food cases were replaced with high-efficiency cases. The new cases 
were fitted with LED lighting and electrically commutated motors for an increase in 
energy and maintenance savings. The high efficiency measures were compared against 
the standard options of LED case lighting and shaded-pole motors to determine the 
energy savings. Please see the attached document "GE 515_Refrigerated Cases 
Calculations.pdf" for the calculated energy savings.

Total Custom Prescriptive Rebate Amount $ 17,103.20$             

10/11/2010

Mercantile Customer Program - Custom Project Rebate Calculator

Giant Eagle #515 Tanglewood
Fazio Mechanical

Notes about this rebate calculation:

High Efficiency Refrigerated Cases



High Efficiency Refrigerated Cases ‐ GE #515_Tanglewood Store Hours of Op. 6916 Fan Hours of Op.   8445

Case Code Invoice #

Invoice

Amount

Cut Sheet 

#

Efficiency 

Measure

Fan 

Quantity

Standard Fan 

Usage (W)

High  Efficiency 

Fan Usage (W)

Energy Savings

(kWh)

Lamp 

Quantity

Standard 

Lighting (W)

LED Lighting

(W)

Lighting Energy 

Savings (kWh)

6DMLH 12' (3) 637279 $48,261.02 Cut Sheet 15 LED/ECM Fans 18 38 21.5 2508 18 28 11.9 2447

6DMLH 8' (2) 641915 $11,973.01 Cut Sheet 14 LED/ECM Fans 8 38 21.5 1115 8 28 11.9 1088

6DMLH 8' (4) 637279 Cut Sheet 14 LED/ECM Fans 16 38 21.5 2229 16 28 11.9 2175

O2.5UM 6' 584901 Cut Sheet 26 LED/ECM Fans 2 30 4.6 429 2 22 8.3 231

O5DM 12' (2) 601717 Cut Sheet 7 LED/ECM Fans 8 30 14 1081 12 28 11.9 1632

O5DM 8' 601717 Cut Sheet 6 LED/ECM Fans 3 30 14 405 4 28 11.9 544

O5DMH 12' (2) 602792 Cut Sheet 2 LED/ECM Fans 10 30 14 1351 12 28 11.9 1632

O5DMH 12' (5) 604770 Cut Sheet 2 LED/ECM Fans 25 30 14 3378 15 28 11.9 2039

O5DMH 4' 604770 Cut Sheet 3 LED/ECM Fans 2 30 14 270 1 28 11.9 136

O5DMH 8' (3) 604770 Cut Sheet 1 LED/ECM Fans 12 30 14 1621 6 28 11.9 816

O5DMH 8' (4) 602792 Cut Sheet 1 LED/ECM Fans 16 30 14 2162 16 28 11.9 2175

O5DRH 12' (4) 604770 $82,455.51 Cut Sheet 5 LED/ECM Fans 24 53.25 35.5 3598 12 28 11.9 1632

O5DRH 8' (2) 604770 Cut Sheet 4 LED/ECM Fans 8 53.3 35.5 1203 4 28 11.9 544

O5Z 6' (4) 592329 Cut Sheet 25 LED/ECM Fans 32 35 15.5 5270 24 22 8.3 2777

O5Z 6' (4) 593764 $27,202.56 Cut Sheet 25 LED/ECM Fans 32 35 15.5 5270 24 22 8.3 2777

OHM 12' (4) 601717 $47,054.07 Cut Sheet 9 LED/ECM Fans 16 30 11.7 2473 8 22 11.9 682

OHM 8' (3) 601717 Cut Sheet 8 LED/ECM Fans 9 30 11.7 1391 6 22 11.9 512

OHPH 12' (2) 602792 $64,686.56 Cut Sheet 12 LED/ECM Fans 10 30 14 1351 12 22 11.9 1024

OHPH 6' 602792 Cut Sheet 10 LED/ECM Fans 3 30 14 405 4 22 8.3 463

OHPH 8' (4) 602792 Cut Sheet 11 LED/ECM Fans 16 30 14 2162 16 22 11.9 1365

ON3.5UM 8' (2) 584901 $43,334.83 Cut Sheet 29 LED/ECM Fans 6 30 4.6 1287 4 28 11.9 544

ON3EM (2) 584901 Cut Sheet 27 LED/ECM Fans 4 30 7 777 2 40 14.3 434

ON3UM12 (2) 584901 Cut Sheet 28 LED/ECM Fans 8 30 4.6 1716 6 28 11.9 816

ON5DM 8' (6) 592196 $57,966.72 Cut Sheet 13 LED/ECM Fans 24 30 14 3243 24 28 11.9 3263

ONRZH6 597655 Cut Sheet 22 LED/ECM Fans 6 30 9.1 1059 7 60 13.7 2737

ORZH 3'  (2) 597656 $10,570.46 Cut Sheet 18 LED/ECM Fans 6 30 9.3 1049 8 12 11.9 7

ORZH 3'  (2) 592329 $36,276.04 Cut Sheet 18 LED/ECM Fans 6 30 9.3 1049 8 12 11.9 7

ORZH 4'  591642 Cut Sheet 16 LED/ECM Fans 4 30 9.25 701 5 60 12.8 1993

ORZH 4'  584902 $4,528.41 Cut Sheet 16 LED/ECM Fans 4 30 9.25 701 5 60 12.8 1993

ORZH 4' (3) 584270 Cut Sheet 16 LED/ECM Fans 12 30 9.25 2103 15 60 12.8 5979

ORZH 6' (12) 591642 $82,705.42 Cut Sheet 17 LED/ECM Fans 72 30 9.1 12708 84 60 13.7 32844



ORZH 6' (14) 584270 $94,777.92 Cut Sheet 17 LED/ECM Fans 84 30 9.1 14826 98 60 13.7 38318

OWEZ (2) 596476 Cut Sheet 19 ECM Fans 4 30 11 642

OWEZ (2) 597655 Cut Sheet 19 ECM Fans 4 30 11 642

OWIZ 12' 596476 $51,521.49 Cut Sheet 20 LED/ECM Fans 6 17 11 304 6 28 11.9 816

OWIZ 8' 597655 Cut Sheet 21 LED/ECM Fans 4 17 11 203 4 11.9 11.9 0

PFMNUMS12 597644 Cut Sheet 23 ECM Fans 9 11.3 7.3 304

PFMNUMS8 597644 $72,249.68 Cut Sheet 24 ECM Fans 6 11.3 7.3 203

37.02 Pre (kWh) 281,719.4

Total Cost $735,563.70 8.21 Post (kWh) 67,929.5

28.82 213,790.0Total Savings (kWH)

Post (kW)

Pre (kW)

Total Savings (kW)
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COMPONENT

Medium Temperature Defrost Schedule
Defrost per Day Time
1 12 midnight
2 12am - 12pm
3 6am - 2pm - 10pm
4 12am - 6am - 12pm - 6pm

All measurements are taken per ASHRAE - 72 - 2005 specifications.
Hill PHOENIX refrigerated display cases for sale in the United States meet or exceed Department of Energy 2012 energy efficiency requirements.

Electrical Data

Case
Length

Fans
Per Case

High-Effi ciency
Fans

Anti-Condensate
Heaters

Defrost
Heaters

120 Volts 120 Volts 208 Volts 240 Volts

Amps Watts Amps Watts Amps Watts Amps Watts

4' 2 0.47 28 - - -1 - - - 1.92 400 2.22 532

6' 3 0.70 42 - - - - - - 2.88 600 3.33 798

8' 4 0.93 56 - - - - - - 3.85 800 4.44 1065

12' 5 1.17 70 - - - - - - 5.77 1200 6.67 1600

Lighting Data

Defrost Controls

Defrosts
Per Day

Run-Off
Time (min)

Electric Defrost Timed-Off Defrost Hot Gas Defrost Reverse Air Defrost

Fail-Safe 
(min)

Termination
Temp (°F)

Fail-Safe 
(min)

Termination
Temp (°F)

Fail-Safe 
(min)

Termination
Temp (°F)

Fail-Safe 
(min)

Termination
Temp (°F)

4 6 - 8 32 47 42 47 26 45 42 45

Guidelines & Control Settings

Application
Front Sill
Heights

2BTUH/ft Superheat
Set Point @ Bulb 

(°F)
Evaporator

(°F)

Discharge
Air
(°F)

Discharge3

Air Velocity
(FPM)Conventional Parallel

Deli 2.5" Ext. 1646 1500 6 - 8 22 31 250

5" Ext. 1591 1450 6 - 8 22 31 250

7.5" Ext. 1559 1420 6 - 8 22 31 250

Dairy
Cut Produce

Std. Dairy 1575 1435 6 - 8 26 35 265

2.5" Ext. 1515 1380 6 - 8 26 35 265

5" Ext. 1482 1350 6 - 8 26 35 265

7.5" Ext. 1449 1320 6 - 8 26 35 265

Beverage
Bulk Produce

Std. Dairy 1509 1375 6 - 8 29 37 270

2.5" Ext. 1465 1335 6 - 8 29 36 270

5" Ext. 1433 1306 6 - 8 29 36 270

7.5" Ext. 1402 1277 6 - 8 29 36 270

High Multi-Deck Merchandiser
4', 6', 8' & 12' (Beverage / Dairy / Deli / Produce)O5DMH

Case
Length

Lights
Per Row

Light
Length

Clearvoyant LED Lighting
(Per Light Row)

Standard Power
(Cornice or Shelf)

High Power
(Cornice)

120 Volts 120 Volts

Amps Watts Amps Watts

4' 1 4' 0.10 11.9 0.18 21.5

6' 2 3' 0.14 16.6 0.25 29.8

8' 2 4' 0.20 23.8 0.36 43.0

12' 3 4' 0.30 35.7 0.54 64.5

1 NOTE: "- - -" indicates that feature is not an option on this case model.

2 BTUH/ft notes:

   - Standard fans (see Appendix C) increase refrigeration load by 96 BTUH/fan.

   - Listed BTUH/ft indicate unlighted shelves.  For LED lighting, add 36 BTUH per 4' lighted shelf and 27 BTUH per 3' lighted shelf to determine Total Lighting BTUH Load, then divide the  

    Total Lighting BTUH Load by the length of the case.  For T8 lighted shelves (see Appendix D) and 3rd row lighting, add 80 BTUH per 4' lighted shelf and 60 BTUH per 3' lighted shelf to  

    determine Total Lighting BTUH Load, then divide the Total Lighting BTUH Load by the length of the case.

3 Average discharge air velocity at peak of defrost.

Standard lamp wattage is 28 wattsStandard fans run at 30 watts

JZarlenga

JZarlenga
Standard lamp wattage is 28 watts

JZarlenga
Standard fans run at 30 watts

JZarlenga
Highlight

JZarlenga
Highlight

JZarlenga
Highlight

JZarlenga
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233

COMPONENT

M
U

LTI-D
EC

K

05/12

B
everage / D

airy / D
eli / P

roduce

39 11/16 in [100.7 cm]

5 1/8 in
[13.1 cm]

COIL PLENUM

6 3/8 in [16.1 cm]*
31 11/16 in [80.4 cm]

38 15/16 in [98.9 cm]
43 1/4 in [109.9 cm]

32 in [81.3 cm]

3rd ROW LIGHT
(OPTIONAL)

13" MIRROR
(OPTIONAL)

14 1/2 in
[36.9 cm]

18 11/16 in
[47.5 cm]

87 5/8 in
[222.5 cm]

63 in
[160.0 cm]

STANDARD
DAIRY FRONT

LOAD LIMIT
LINE

NOTES:

*   STUB-UP AREA
**  RECOMMENDED STUB-UP CENTERLINE FOR ELECTRICAL AND HUB DRAINS
    

 

C L
FRONT OF CASE

CONNECTION

REAR REFRIGERATION
(14 1/2" off of floor)

1 1/2 in [3.8 cm]
{END}

WIRING TO THE TOP
(OPTIONAL)

43 1/4 in
[109.9 cm]

35 in
    [88.9 cm] **

28 5/8 in
[72.7 cm]

28 5/8 in
[72.7 cm]

38 15/16 in
[98.9 cm]

8 11/16 in [22.1 cm]

CONNECTION

12 in [30.5 cm]

22 9/16 in
[57.3 cm]

REFRIGERATION

REFRIGERATION

3 1/8 in [7.9 cm]

PIPING TO THE TOP
(OPTIONAL)

4 in [10.2 cm]

31 11/16 in
[80.4 cm]

24 in

24 in

24 in

24 in

ELECTRICAL

(WIRING PER LOCAL CODES)

17 in
[43.2 cm]

21 3/16 in
[53.9 cm]

19 1/2 in
[49.6 cm]

23 11/16 in
[60.2 cm]

22 in
[55.9 cm]

26 3/16 in
[66.6 cm]

19 1/2 in
[49.6 cm]

23 11/16 in
[60.2 cm]

W/ NOSE LIGHT

W/ NOSE LIGHT W/ NOSE LIGHT

59 13/16 in
[151.9 cm]

85 9/16 in
[217.4 cm]

8 in [20.3 cm]
14 in [35.6 cm]

High Multi-Deck Merchandiser
4', 6', 8' & 12' (Beverage / Dairy / Deli / Produce)O5DMH



224 05/11

COMPONENT

Medium Temperature Defrost Schedule
Defrost per Day Time
1 12 midnight
2 12am - 12pm
3 6am - 2pm - 10pm
4 12am - 6am - 12pm - 6pm

All measurements are taken per ASHRAE - 72 - 2005 specifications.

Defrost Controls

Defrosts 
Per Day

Run-Off
Time (min)

Electric Defrost Timed-Off Defrost Hot Gas Defrost Reverse Air Defrost

Fail-Safe 
(min)

Termination
Temp (°F)

Fail-Safe 
(min)

Termination
Temp (°F)

Fail-Safe 
(min)

Termination
Temp (°F)

Fail-Safe 
(min)

Termination
Temp (°F)

3 6 - 8 35 47 45 47 26 45 50 45

Case
Length

Lights
Per Row

Light
Length

Fluorescent
Lighting

(Per Light Row)

Clearvoyant LED Lighting
(Per Light Row)

Standard Power
(Cornice or Shelf)

High Power
(Cornice)

120 Volts 120 Volts 120 Volts

Amps Watts Amps Watts Amps Watts

6' 2 3' 0.37 44 0.14 16.6 0.30 35.8

8' 2 4' 0.47 56 0.20 23.8 0.44 52.4

12' 3 4' 0.70 84 0.30 35.7 0.66 78.6

Lighting Data

Electrical Data

Case
Length

Fans
Per Case

Standard
Fans

High-Effi ciency
Fans

Anti-Condensate
Heaters

Defrost
Heaters

120 Volts 120 Volts 120 Volts 208 Volts 240 Volts

Amps Watts Amps Watts Amps Watts Amps Watts Amps Watts

6' 3 1.50 90 0.70 42 - - -1 - - - 2.88 600 3.33 798

8' 4 2.00 120 0.93 56 - - - - - - 3.85 800 4.44 1065

12' 5 2.50 150 1.17 70 - - - - - - 5.77 1200 6.67 1600

Guidelines & Control Settings

Model

2BTUH/ft Superheat
Set Point @ Bulb

(°F)
Evaporator

(°F)

Discharge 
Air
(°F)

Discharge3

Air Velocity
(FPM)Conventional Parallel

Cut Produce 1445 1340 6 - 8 26 30 330

Bulk Produce 1181 1095 6 - 8 29 31 230

High Multi-Deck Merchandiser
6', 8' & 12' (Produce)OHPH

1 NOTE: "- - -" indicates that feature is not an option on this case model.

2 BTUH/ft notes:

  - Listed BTUH/ft indicate unlighted shelves.  For T8 lighted shelves and 3rd row lighting, add 80 BTUH per 4' lighted shelf and 60 BTUH per 3' lighted shelf to determine Total Lighting  

   BTUH Load, then divide the Total Lighting BTUH Load by the length of the case.  For LED lighting, add 36 BTUH per 4' lighted shelf and 27 BTUH per 3' lighted shelf to determine  

   Total Lighting BTUH Load, then divide the Total Lighting BTUH Load by the length of the case.

  - Standard fans increase refrigeration load by 96 BTUH/fan.

3 Average discharge air velocity at peak of defrost.
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22505/11

COMPONENT

M
U

LTI-D
EC

K
P

roduce

34 7/8 in [88.5 cm]

11 in
[27.9 cm]

28 1/4 in [71.7 cm]*

29 15/16 in [76.0 cm]

32 9/16 in [82.6 cm]

43 1/4 in [109.9 cm]

32 1/4 in
[81.9cm]

22 13/16 in
[58.0 cm]

27 1/16 in
[68.7 cm]

COIL
PLENUM

83 in
[210.8 cm]

80 15/16 in
[205.6 cm]

46 13/16 in
[118.9 cm]

3rd ROW LIGHT (OPTIONAL)
13" MIRROR (OPTIONAL)

54 1/2 in
[138.4 cm]

STANDARD
FRONT

LOAD LIMIT
LINE

NOTES:

*   STUB-UP AREA
**  RECOMMENDED STUB-UP CENTERLINE FOR ELECTRICAL AND HUB DRAINS
   FRONT SILL HEIGHT AND OVERALL CASE HEIGHT VARY WITH BASEFRAME HEIGHT
   ENDS ADD APPROXIMATELY 1 INCH TO CASE HEIGHT
   WIRING-TO-THE-TOP ADDS APPROXIMATELY 4 INCHES TO CASE HEIGHT
   A 2" MINIMUM AIR GAP IS REQUIRED BETWEEN THE REAR OF THE CASE AND A WALL
   AVAILABLE SHELF SIZES:  10", 12", 14", 16", 18" & 20
   DASHED LINES SIGNIFY AREA INSIDE BASE RAIL BEHIND IC -PLATE

C L
FRONT OF CASE

1 1/2" PVC DRAIN
CONNECTION

( 6', 8', 12' cases)

REAR REFRIGERATION
(19 3/4 in off of floor)

1 1/2 in [3.8 cm]
{END}

43 1/4 in
[109.9 cm]

15 13/16 in
    [40.2 cm] **

28 5/8 in
[72.7 cm]

28 5/8 in
[72.7 cm]

32 9/16 in
[82.6 cm]

1 1/2" PVC DRAIN
CONNECTION
(4' case only)

12 in [30.5 cm]

22 9/16 in
[57.3 cm]

REFRIGERATION
(4' case only)

REFRIGERATION
(6', 8', 12' cases)

11 1/4 in [28.5 cm]
17 1/4 in [43.8 cm]

3 1/8 in [7.9 cm]

PIPING TO THE TOP
(OPTIONAL)

4 in [10.2 cm]

72 in [182.9 cm] {6' case}
96 in [243.8 cm] {8' case}

144 in [365.8 cm] {12' case}

7 5/8 in [19.3 cm]
{6’, 8’, 12’}

{4’}
8 11/16 in [22.1 cm]

16 in

18 in

20 in

20 in

WIRING TO THE TOP
(OPTIONAL)

ELECTRICAL
JUNCTION BOX

(WIRING PER LOCAL CODES)

30 in
[76.2 cm]

25 13/16 in
[65.5 cm]

EXTENDED STANDARD FRONT

High Multi-Deck Merchandiser
6', 8' & 12' (Produce)OHPH



224 05/11

COMPONENT

Medium Temperature Defrost Schedule
Defrost per Day Time
1 12 midnight
2 12am - 12pm
3 6am - 2pm - 10pm
4 12am - 6am - 12pm - 6pm

All measurements are taken per ASHRAE - 72 - 2005 specifications.

Defrost Controls

Defrosts 
Per Day

Run-Off
Time (min)

Electric Defrost Timed-Off Defrost Hot Gas Defrost Reverse Air Defrost

Fail-Safe 
(min)

Termination
Temp (°F)

Fail-Safe 
(min)

Termination
Temp (°F)

Fail-Safe 
(min)

Termination
Temp (°F)

Fail-Safe 
(min)

Termination
Temp (°F)

3 6 - 8 35 47 45 47 26 45 50 45

Case
Length

Lights
Per Row

Light
Length

Fluorescent
Lighting

(Per Light Row)

Clearvoyant LED Lighting
(Per Light Row)

Standard Power
(Cornice or Shelf)

High Power
(Cornice)

120 Volts 120 Volts 120 Volts

Amps Watts Amps Watts Amps Watts

6' 2 3' 0.37 44 0.14 16.6 0.30 35.8

8' 2 4' 0.47 56 0.20 23.8 0.44 52.4

12' 3 4' 0.70 84 0.30 35.7 0.66 78.6

Lighting Data

Electrical Data

Case
Length

Fans
Per Case

Standard
Fans

High-Effi ciency
Fans

Anti-Condensate
Heaters

Defrost
Heaters

120 Volts 120 Volts 120 Volts 208 Volts 240 Volts

Amps Watts Amps Watts Amps Watts Amps Watts Amps Watts

6' 3 1.50 90 0.70 42 - - -1 - - - 2.88 600 3.33 798

8' 4 2.00 120 0.93 56 - - - - - - 3.85 800 4.44 1065

12' 5 2.50 150 1.17 70 - - - - - - 5.77 1200 6.67 1600

Guidelines & Control Settings

Model

2BTUH/ft Superheat
Set Point @ Bulb

(°F)
Evaporator

(°F)

Discharge 
Air
(°F)

Discharge3

Air Velocity
(FPM)Conventional Parallel

Cut Produce 1445 1340 6 - 8 26 30 330

Bulk Produce 1181 1095 6 - 8 29 31 230

High Multi-Deck Merchandiser
6', 8' & 12' (Produce)OHPH

1 NOTE: "- - -" indicates that feature is not an option on this case model.

2 BTUH/ft notes:

  - Listed BTUH/ft indicate unlighted shelves.  For T8 lighted shelves and 3rd row lighting, add 80 BTUH per 4' lighted shelf and 60 BTUH per 3' lighted shelf to determine Total Lighting  

   BTUH Load, then divide the Total Lighting BTUH Load by the length of the case.  For LED lighting, add 36 BTUH per 4' lighted shelf and 27 BTUH per 3' lighted shelf to determine  

   Total Lighting BTUH Load, then divide the Total Lighting BTUH Load by the length of the case.

  - Standard fans increase refrigeration load by 96 BTUH/fan.

3 Average discharge air velocity at peak of defrost.

2 rows of lamps per
case

JHall
2 rows of lamps per case

JZarlenga
Highlight

JZarlenga
Highlight

JZarlenga
Highlight

JZarlenga
Highlight

JZarlenga
Highlight

JZarlenga
Highlight

JZarlenga
Highlight

JHall
Highlight

JHall
Highlight

JHall
Highlight

JHall
Highlight

JHall
Highlight

JHall
Highlight

JHall
Highlight



22505/11

COMPONENT

M
U

LTI-D
EC

K
P

roduce

34 7/8 in [88.5 cm]

11 in
[27.9 cm]

28 1/4 in [71.7 cm]*

29 15/16 in [76.0 cm]

32 9/16 in [82.6 cm]

43 1/4 in [109.9 cm]

32 1/4 in
[81.9cm]

22 13/16 in
[58.0 cm]

27 1/16 in
[68.7 cm]

COIL
PLENUM

83 in
[210.8 cm]

80 15/16 in
[205.6 cm]

46 13/16 in
[118.9 cm]

3rd ROW LIGHT (OPTIONAL)
13" MIRROR (OPTIONAL)

54 1/2 in
[138.4 cm]

STANDARD
FRONT

LOAD LIMIT
LINE

NOTES:

*   STUB-UP AREA
**  RECOMMENDED STUB-UP CENTERLINE FOR ELECTRICAL AND HUB DRAINS
   FRONT SILL HEIGHT AND OVERALL CASE HEIGHT VARY WITH BASEFRAME HEIGHT
   ENDS ADD APPROXIMATELY 1 INCH TO CASE HEIGHT
   WIRING-TO-THE-TOP ADDS APPROXIMATELY 4 INCHES TO CASE HEIGHT
   A 2" MINIMUM AIR GAP IS REQUIRED BETWEEN THE REAR OF THE CASE AND A WALL
   AVAILABLE SHELF SIZES:  10", 12", 14", 16", 18" & 20
   DASHED LINES SIGNIFY AREA INSIDE BASE RAIL BEHIND IC -PLATE

C L
FRONT OF CASE

1 1/2" PVC DRAIN
CONNECTION

( 6', 8', 12' cases)

REAR REFRIGERATION
(19 3/4 in off of floor)

1 1/2 in [3.8 cm]
{END}

43 1/4 in
[109.9 cm]

15 13/16 in
    [40.2 cm] **

28 5/8 in
[72.7 cm]

28 5/8 in
[72.7 cm]

32 9/16 in
[82.6 cm]

1 1/2" PVC DRAIN
CONNECTION
(4' case only)

12 in [30.5 cm]

22 9/16 in
[57.3 cm]

REFRIGERATION
(4' case only)

REFRIGERATION
(6', 8', 12' cases)

11 1/4 in [28.5 cm]
17 1/4 in [43.8 cm]

3 1/8 in [7.9 cm]

PIPING TO THE TOP
(OPTIONAL)

4 in [10.2 cm]

72 in [182.9 cm] {6' case}
96 in [243.8 cm] {8' case}

144 in [365.8 cm] {12' case}

7 5/8 in [19.3 cm]
{6’, 8’, 12’}

{4’}
8 11/16 in [22.1 cm]

16 in

18 in

20 in

20 in

WIRING TO THE TOP
(OPTIONAL)

ELECTRICAL
JUNCTION BOX

(WIRING PER LOCAL CODES)

30 in
[76.2 cm]

25 13/16 in
[65.5 cm]

EXTENDED STANDARD FRONT

High Multi-Deck Merchandiser
6', 8' & 12' (Produce)OHPH



224 05/11

COMPONENT

Medium Temperature Defrost Schedule
Defrost per Day Time
1 12 midnight
2 12am - 12pm
3 6am - 2pm - 10pm
4 12am - 6am - 12pm - 6pm

All measurements are taken per ASHRAE - 72 - 2005 specifications.

Defrost Controls

Defrosts 
Per Day

Run-Off
Time (min)

Electric Defrost Timed-Off Defrost Hot Gas Defrost Reverse Air Defrost

Fail-Safe 
(min)

Termination
Temp (°F)

Fail-Safe 
(min)

Termination
Temp (°F)

Fail-Safe 
(min)

Termination
Temp (°F)

Fail-Safe 
(min)

Termination
Temp (°F)

3 6 - 8 35 47 45 47 26 45 50 45

Case
Length

Lights
Per Row

Light
Length

Fluorescent
Lighting

(Per Light Row)

Clearvoyant LED Lighting
(Per Light Row)

Standard Power
(Cornice or Shelf)

High Power
(Cornice)

120 Volts 120 Volts 120 Volts

Amps Watts Amps Watts Amps Watts

6' 2 3' 0.37 44 0.14 16.6 0.30 35.8

8' 2 4' 0.47 56 0.20 23.8 0.44 52.4

12' 3 4' 0.70 84 0.30 35.7 0.66 78.6

Lighting Data

Electrical Data

Case
Length

Fans
Per Case

Standard
Fans

High-Effi ciency
Fans

Anti-Condensate
Heaters

Defrost
Heaters

120 Volts 120 Volts 120 Volts 208 Volts 240 Volts

Amps Watts Amps Watts Amps Watts Amps Watts Amps Watts

6' 3 1.50 90 0.70 42 - - -1 - - - 2.88 600 3.33 798

8' 4 2.00 120 0.93 56 - - - - - - 3.85 800 4.44 1065

12' 5 2.50 150 1.17 70 - - - - - - 5.77 1200 6.67 1600

Guidelines & Control Settings

Model

2BTUH/ft Superheat
Set Point @ Bulb

(°F)
Evaporator

(°F)

Discharge 
Air
(°F)

Discharge3

Air Velocity
(FPM)Conventional Parallel

Cut Produce 1445 1340 6 - 8 26 30 330

Bulk Produce 1181 1095 6 - 8 29 31 230

High Multi-Deck Merchandiser
6', 8' & 12' (Produce)OHPH

1 NOTE: "- - -" indicates that feature is not an option on this case model.

2 BTUH/ft notes:

  - Listed BTUH/ft indicate unlighted shelves.  For T8 lighted shelves and 3rd row lighting, add 80 BTUH per 4' lighted shelf and 60 BTUH per 3' lighted shelf to determine Total Lighting  

   BTUH Load, then divide the Total Lighting BTUH Load by the length of the case.  For LED lighting, add 36 BTUH per 4' lighted shelf and 27 BTUH per 3' lighted shelf to determine  

   Total Lighting BTUH Load, then divide the Total Lighting BTUH Load by the length of the case.

  - Standard fans increase refrigeration load by 96 BTUH/fan.

3 Average discharge air velocity at peak of defrost.
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22505/11

COMPONENT

M
U

LTI-D
EC

K
P

roduce

34 7/8 in [88.5 cm]

11 in
[27.9 cm]

28 1/4 in [71.7 cm]*

29 15/16 in [76.0 cm]

32 9/16 in [82.6 cm]

43 1/4 in [109.9 cm]

32 1/4 in
[81.9cm]

22 13/16 in
[58.0 cm]

27 1/16 in
[68.7 cm]

COIL
PLENUM

83 in
[210.8 cm]

80 15/16 in
[205.6 cm]

46 13/16 in
[118.9 cm]

3rd ROW LIGHT (OPTIONAL)
13" MIRROR (OPTIONAL)

54 1/2 in
[138.4 cm]

STANDARD
FRONT

LOAD LIMIT
LINE

NOTES:

*   STUB-UP AREA
**  RECOMMENDED STUB-UP CENTERLINE FOR ELECTRICAL AND HUB DRAINS
   FRONT SILL HEIGHT AND OVERALL CASE HEIGHT VARY WITH BASEFRAME HEIGHT
   ENDS ADD APPROXIMATELY 1 INCH TO CASE HEIGHT
   WIRING-TO-THE-TOP ADDS APPROXIMATELY 4 INCHES TO CASE HEIGHT
   A 2" MINIMUM AIR GAP IS REQUIRED BETWEEN THE REAR OF THE CASE AND A WALL
   AVAILABLE SHELF SIZES:  10", 12", 14", 16", 18" & 20
   DASHED LINES SIGNIFY AREA INSIDE BASE RAIL BEHIND IC -PLATE

C L
FRONT OF CASE

1 1/2" PVC DRAIN
CONNECTION

( 6', 8', 12' cases)

REAR REFRIGERATION
(19 3/4 in off of floor)

1 1/2 in [3.8 cm]
{END}

43 1/4 in
[109.9 cm]

15 13/16 in
    [40.2 cm] **

28 5/8 in
[72.7 cm]

28 5/8 in
[72.7 cm]

32 9/16 in
[82.6 cm]

1 1/2" PVC DRAIN
CONNECTION
(4' case only)

12 in [30.5 cm]

22 9/16 in
[57.3 cm]

REFRIGERATION
(4' case only)

REFRIGERATION
(6', 8', 12' cases)

11 1/4 in [28.5 cm]
17 1/4 in [43.8 cm]

3 1/8 in [7.9 cm]

PIPING TO THE TOP
(OPTIONAL)

4 in [10.2 cm]

72 in [182.9 cm] {6' case}
96 in [243.8 cm] {8' case}

144 in [365.8 cm] {12' case}

7 5/8 in [19.3 cm]
{6’, 8’, 12’}

{4’}
8 11/16 in [22.1 cm]

16 in

18 in

20 in

20 in

WIRING TO THE TOP
(OPTIONAL)

ELECTRICAL
JUNCTION BOX

(WIRING PER LOCAL CODES)

30 in
[76.2 cm]

25 13/16 in
[65.5 cm]

EXTENDED STANDARD FRONT

High Multi-Deck Merchandiser
6', 8' & 12' (Produce)OHPH



158 05/11

COMPONENT

Medium Temperature Defrost Schedule
Defrost per Day Time
1 12 midnight
2 12am - 12pm
3 6am - 2pm - 10pm
4 12am - 6am - 12pm - 6pm

All measurements are taken per ASHRAE - 72 - 2005 specifications.

Electrical Data

Case
Length

Fans
Per Case

Standard
Fans

High-Effi ciency
Fans

Anti-Condensate
Heaters

Defrost
Heaters

120 Volts 120 Volts 120 Volts 208 Volts 240 Volts

Amps Watts Amps Watts Amps Watts Amps Watts Amps Watts

4' 2 1.00 60 0.47 28 - - -1 - - - 1.92 400 2.22 532

6' 3 1.50 90 0.70 42 - - - - - - 2.88 600 3.33 798

8' 4 2.00 120 0.93 56 - - - - - - 3.85 800 4.44 1065

12' 5 2.50 150 1.17 70 - - - - - - 5.77 1200 6.67 1600

Lighting Data

Defrost Controls

Defrosts
Per Day

Run-Off
Time (min)

Electric Defrost Timed-Off Defrost Hot Gas Defrost Reverse Air Defrost

Fail-Safe 
(min)

Termination
Temp (°F)

Fail-Safe 
(min)

Termination
Temp (°F)

Fail-Safe 
(min)

Termination
Temp (°F)

Fail-Safe 
(min)

Termination
Temp (°F)

4 6 - 8 32 47 42 47 26 45 42 45

1 NOTE: "- - -" indicates that feature is not an option on this case model.

2 BTUH/ft notes:

  - Listed BTUH/ft indicate unlighted shelves.  For T8 lighted shelves and 3rd row lighting, add 80 BTUH per 4' lighted shelf and 60 BTUH per 3' lighted shelf to determine Total Lighting  

   BTUH Load, then divide the Total Lighting BTUH Load by the length of the case.  For LED lighting, add 36 BTUH per 4' lighted shelf and 27 BTUH per 3' lighted shelf to determine  

   Total Lighting BTUH Load, then divide the Total Lighting BTUH Load by the length of the case.

  - Standard fans increase refrigeration load by 96 BTUH/fan. 

3 Average discharge air velocity at peak of defrost.

Guidelines & Control Settings

Application
Front Sill
Heights

2BTUH/ft Superheat
Set Point @ Bulb 

(°F)
Evaporator

(°F)

Discharge
Air
(°F)

Discharge3

Air Velocity
(FPM)Conventional Parallel

Dairy
Deli

Cut Produce

Std. Dairy 1856 1691 6 - 8 22 32 215

2.5" Ext. 1807 1646 6 - 8 22 31 215

5" Ext. 1777 1619 6 - 8 22 31 215

7.5" Ext. 1713 1561 6 - 8 22 31 215

Beverage
Bulk Produce

Std. Dairy 1701 1550 6 - 8 29 37 215

2.5" Ext. 1655 1508 6 - 8 29 36 215

5" Ext. 1598 1456 6 - 8 29 36 215

7.5" Ext. 1570 1430 6 - 8 29 36 215

Narrow Multi-Deck Merchandiser
4', 6', 8' & 12' (Dairy / Deli / Produce)ON5DM

Case
Length

Lights
Per Row

Light
Length

Fluorescent
Lighting

(Per Light Row)

Clearvoyant LED Lighting
(Per Light Row)

Standard Power
(Cornice or Shelf)

High Power
(Cornice)

120 Volts 120 Volts 120 Volts

Amps Watts Amps Watts Amps Watts

4' 1 4' 0.23 28 0.10 11.9 0.22 26.2

6' 2 3' 0.37 44 0.14 16.6 0.30 35.8

8' 2 4' 0.47 56 0.20 23.8 0.44 52.4

12' 3 4' 0.70 84 0.30 35.7 0.66 78.6
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15905/11

COMPONENT

M
U

LTI-D
EC

K

C L
FRONT OF CASE

1 1/2" PVC DRAIN
CONNECTION

48 in [121.9 cm] {4' case}
72 in [182.9 cm] {6' case}
96 in [243.8 cm] {8' case}

144 in [365.8 cm] {12' case}

REAR REFRIGERATION
(12 1/4" off of floor)

REFRIGERATION

1 1/2 in [3.8 cm]
{END}

7 5/8 in [4’ CASE]
8 5/8 in [6’,8’,10’,12’]

35 13/16 in
[91.0 cm]

24 3/8 in
[61.9 cm]

WIRING TO THE TOP
(OPTIONAL)

27 9/16 in
  [70.0 cm] **

23 3/16 in
  [58.8 cm] 

4 in
[10.2 cm]

PIPING TO THE TOP
(OPTIONAL)

23 7/8 in
[60.6 cm]

31 11/16 in
[80.4 cm]

83 5/8 in
[212.4 cm]

81 11/16 in
[207.4 cm]

5 1/8 in
[13.1 cm]

32 7/16 in [82.4 cm]

COIL
PLENUM

13" MIRROR
(OPTIONAL)

59 in
[149.9 cm]

24 5/8 in
[62.5 cm]

6 3/8 in
[16.1 cm]*

24 3/8 in
[61.9 cm]

31 11/16 in [80.4 cm]

35 13/16 in [91.0 cm]

14 1/2 in
[36.9 cm]

18 11/16 in
[47.5 cm]

58 1/8 in
[147.6 cm]

3rd ROW LIGHT
(OPTIONAL)

STANDARD
DAIRY FRONT

3 1/8 in [7.9 cm]
11 1/4 in [28.5 cm]

LOAD LIMIT
LINE

NOTES:

*   STUB-UP AREA
**  RECOMMENDED STUB-UP CENTERLINE FOR ELECTRICAL AND HUB DRAINS
    

KICK PLATE
LOCATION

16 in

18 in

18 in

18 in

ELECTRICAL

(WIRING PER LOCAL CODES)

18 in

17 in
[43.2 cm]

21 3/16 in
[53.9 cm]

19 1/2 in
[49.6 cm]

23 11/16 in
[60.2 cm]

22 in
[55.9 cm]

26 3/16 in
[66.6 cm]

19 1/2 in
[49.6 cm]

23 11/16 in
[60.2 cm]

W/ NOSE LIGHT

W/ NOSE LIGHT W/ NOSE LIGHT

17 1/4 in [43.8 cm]

Narrow Multi-Deck Merchandiser
4', 6', 8' & 12' (Dairy / Deli / Produce)ON5DM

D
airy / D

eli / P
roduce



Guidelines & Control Settings
2BTUH/ft Superheat

Set Point @ Bulb
(°F)

Evaporator3

(°F)

Discharge4

Air
(°F)

Discharge5

Air Velocity
(FPM)Conventional Parallel

1698 1450 6 - 8 28 34 200

1 NOTE: "- -  -" indicates that feature is not an option on this case model.

2 BTUH/ft notes:

  - Listed BTUH/ft indicate unlighted shelves.  For T8 lighted shelves and 3rd row lighting, add 92 BTUH per 4' lighted shelf and 69 BTUH per 3' lighted shelf to determine Total Lighting 

   BTUH Load, then divide the Total Lighting BTUH Load by the length of the case.  For LED lighting, add 36 BTUH per 4' lighted shelf and 27 BTUH per 3' lighted shelf to determine  

   Total Lighting BTUH Load, then divide the Total Lighting BTUH Load by the length of the case.

  - Add 132 BTUH/ft when aftermarket merchandising accessories are utilized to determine the total BTUH load.

3 Listed evaporator temperature indicates unlighted shelves.  For lighted shelves and/or aftermarket merchandising accessories, reduce the listed evaporator temperature by 2°F.

4 Conventional Discharge Air Control – Recommended Settings: Cut-In Temp = Discharge Air + 2°F; Cut-Out Temp =  Discharge Air - 2°F

5 Average discharge air velocity at peak of defrost.

Defrost Controls

Defrosts 
Per Day

Run-Off
Time (min)

Electric Defrost Timed-Off Defrost Hot Gas Defrost Reverse Air Defrost

Fail-Safe 
(min)

Termination
Temp (°F)

Fail-Safe 
(min)

Termination
Temp (°F)

Fail-Safe 
(min)

Termination
Temp (°F)

Fail-Safe 
(min)

Termination
Temp (°F)

6 6 - 8 - - - - - - 45 47 - - - - - - - - - - - -

Lighting Data

Case
Length

Lights
Per Row

Light
Length

Fluorescent
Lighting

(Per Light Row)

Clearvoyant LED Lighting
(Per Light Row)

Standard Power
(Cornice or Shelf)

High Power
(Cornice)

120 Volts 120 Volts 120 Volts

Amps Watts Amps Watts Amps Watts

4' 1 4' 0.23 28 0.10 11.9 0.22 26.2

6' 2 3' 0.37 44 0.14 16.6 0.30 35.8

8' 2 4' 0.47 56 0.20 23.8 0.44 52.4

12' 3 4' 0.70 84 0.30 35.7 0.66 78.6

Multi-Deck Merchandiser with Synerg-E™

4', 6', 8' & 12' (Dairy / Deli)6DMLH-NRG
Electrical Data

Case
Length

Fans
Per Case

High Effi ciency
Fans

Anti-Condensate
Heaters

120 Volts 120 Volts

Amps Watts Amps Watts

4' 2 0.38 43 - - -1 - - -

6' 3 0.57 65 - - - - - -

8' 4 0.76 87 - - - - - -

12' 6 1.14 130 - - - - - -

1 06/11

COMPONENT

All measurements are taken per ASHRAE - 72 - 2005 specifications.

Medium Temperature Defrost Schedule
Defrost per Day Time
1 12 midnight
2 12am - 12pm
3 6am - 2pm - 10pm
4 12am - 6am - 12pm - 6pm

2 rows of lamps per
case.
38 watt standard case
fans.

JHall
2 rows of lamps per case.

JHall
38 watt standard case fans.

JHall
Highlight

JHall
Highlight

JHall
Highlight

JZarlenga
Highlight

JHall
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JHall
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JHall
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JHall
Highlight

JHall
Highlight

JHall
Highlight

JHall
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JHall
Highlight



6DMLH
Case 

Length A B C D
48" 3/8" 43 5/8"
72" 3/8" 42" 67 5/8"
96" 3/8" 54" 91 5/8"

144" 3/8" 46" 94" 139 1/2"

Base Frame Structure

NOTES:
      *   : STUB-UP AREA
      **  : RECOMMENDED STUP-UP CENTERLINE FOR ELECTRICAL AND HUB DRAINS
      
      ENDS ADD APPROXIMATELY 1 INCH TO CASE HEIGHT
      WIRING-TO-THE-TOP ADDS APPROXIMATELY 4 INCHES TO CASE HEIGHT
      A 2" MINIMUM AIR GAP IS REQUIRED BETWEEN THE REAR OF THE CASE AND A WALL
      BACK PANELS ADD APPROXIMATELY 1" TO THE REAR OF THE CASE
      SUCTION LINE  7/8", 

      LIQUID LINE WITH HOT GAS DEFROST 1/2"
      AVAILABLE SHELF SIZES:  10", 12", 14", 16", 18", 20", 22" & 24"
      DASHED LINES SIGNIFY AREA INSIDE THE BASE RAIL BEHIND KICK PLATE

8 3/4 in [22.2 cm]
72 in [182.9 cm]

A
B

C

D

FRONT OF CASE

1 1/2" PVC DRAIN
CONNECTION KICK PLATE

LOCATION

4' CASE
ONLY

15 3/8 in
 [39.0 cm]

14 1/2 in
 [36.9 cm]

17 7/8 in
 [45.3 cm]

ANGLED FRONT
WITH NOSE LIGHT

FLAT
FRONT

ANGLED
FRONT

88 5/8 in
 [225.1 cm]

42 7/8 in [109.0 cm]

14 3/4 in
 [37.5 cm]

66 3/4 in
 [169.6 cm] 

(Dh)

30 5/8 in
 [77.8 cm]

26 5/8 in [67.8 cm] 9 3/8 in [23.9 cm]

42 3/4 in [108.5 cm]

31 1/8 in [79.2 cm]
40 1/2 in [102.9 cm]

LOAD LIMIT
LINE

4 1/8 in
 [10.5 cm]

COIL PLENUM

24 in

STANDARD 
FRONT

24 in

24 in

24 in

24 in

24 in

LC

96 in [243.8 cm] (8'  CASE)
144 in [365.8 cm] (12' CASE)

72 in [182.9 cm] (6'  CASE)
48 in [121.9 cm] (4'  CASE)

71 in
 [180.5 cm]

REAR PIPING

BASE FRAME

ELECTRICAL 
JUNCTION BOX

(WIRING PER
LOCAL CODES)

REFRIGERATION

3 1/2 in
 [8.9 cm]

36 in
 [91.5 cm]

28 1/2 in
[72.2 cm] 35 1/8 in

 [89.3 cm] **

28 1/8 in
 [71.6 cm]

33 3/4 in
 [85.9 cm]

40 1/2 in
[102.9 cm]

42 3/4 in
 [108.5 cm]

WIRING TO
THE TOP
(OPTIONAL)

Multi-Deck Merchandiser with Synerg-E™

4', 6', 8' & 12' (Dairy / Deli)6DMLH-NRG

2 06/11

COMPONENT



Guidelines & Control Settings
2BTUH/ft Superheat

Set Point @ Bulb
(°F)

Evaporator3

(°F)

Discharge4

Air
(°F)

Discharge5

Air Velocity
(FPM)Conventional Parallel

1698 1450 6 - 8 28 34 200

1 NOTE: "- -  -" indicates that feature is not an option on this case model.

2 BTUH/ft notes:

  - Listed BTUH/ft indicate unlighted shelves.  For T8 lighted shelves and 3rd row lighting, add 92 BTUH per 4' lighted shelf and 69 BTUH per 3' lighted shelf to determine Total Lighting 

   BTUH Load, then divide the Total Lighting BTUH Load by the length of the case.  For LED lighting, add 36 BTUH per 4' lighted shelf and 27 BTUH per 3' lighted shelf to determine  

   Total Lighting BTUH Load, then divide the Total Lighting BTUH Load by the length of the case.

  - Add 132 BTUH/ft when aftermarket merchandising accessories are utilized to determine the total BTUH load.

3 Listed evaporator temperature indicates unlighted shelves.  For lighted shelves and/or aftermarket merchandising accessories, reduce the listed evaporator temperature by 2°F.

4 Conventional Discharge Air Control – Recommended Settings: Cut-In Temp = Discharge Air + 2°F; Cut-Out Temp =  Discharge Air - 2°F

5 Average discharge air velocity at peak of defrost.

Defrost Controls

Defrosts 
Per Day

Run-Off
Time (min)

Electric Defrost Timed-Off Defrost Hot Gas Defrost Reverse Air Defrost

Fail-Safe 
(min)

Termination
Temp (°F)

Fail-Safe 
(min)

Termination
Temp (°F)

Fail-Safe 
(min)

Termination
Temp (°F)

Fail-Safe 
(min)

Termination
Temp (°F)

6 6 - 8 - - - - - - 45 47 - - - - - - - - - - - -

Lighting Data

Case
Length

Lights
Per Row

Light
Length

Fluorescent
Lighting

(Per Light Row)

Clearvoyant LED Lighting
(Per Light Row)

Standard Power
(Cornice or Shelf)

High Power
(Cornice)

120 Volts 120 Volts 120 Volts

Amps Watts Amps Watts Amps Watts

4' 1 4' 0.23 28 0.10 11.9 0.22 26.2

6' 2 3' 0.37 44 0.14 16.6 0.30 35.8

8' 2 4' 0.47 56 0.20 23.8 0.44 52.4

12' 3 4' 0.70 84 0.30 35.7 0.66 78.6

Multi-Deck Merchandiser with Synerg-E™

4', 6', 8' & 12' (Dairy / Deli)6DMLH-NRG
Electrical Data

Case
Length

Fans
Per Case

High Effi ciency
Fans

Anti-Condensate
Heaters

120 Volts 120 Volts

Amps Watts Amps Watts

4' 2 0.38 43 - - -1 - - -

6' 3 0.57 65 - - - - - -

8' 4 0.76 87 - - - - - -

12' 6 1.14 130 - - - - - -

1 06/11

COMPONENT

All measurements are taken per ASHRAE - 72 - 2005 specifications.

Medium Temperature Defrost Schedule
Defrost per Day Time
1 12 midnight
2 12am - 12pm
3 6am - 2pm - 10pm
4 12am - 6am - 12pm - 6pm

2 rows of lamps per
case.
38 watt standard case
fans.

JHall
2 rows of lamps per case.

JHall
38 watt standard case fans.

JZarlenga
Highlight

JZarlenga
Highlight
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Highlight

JZarlenga
Highlight

JZarlenga
Highlight

JZarlenga
Highlight
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Highlight
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Highlight

JHall
Highlight
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Highlight
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Highlight

JHall
Highlight



6DMLH
Case 

Length A B C D
48" 3/8" 43 5/8"
72" 3/8" 42" 67 5/8"
96" 3/8" 54" 91 5/8"

144" 3/8" 46" 94" 139 1/2"

Base Frame Structure

NOTES:
      *   : STUB-UP AREA
      **  : RECOMMENDED STUP-UP CENTERLINE FOR ELECTRICAL AND HUB DRAINS
      
      ENDS ADD APPROXIMATELY 1 INCH TO CASE HEIGHT
      WIRING-TO-THE-TOP ADDS APPROXIMATELY 4 INCHES TO CASE HEIGHT
      A 2" MINIMUM AIR GAP IS REQUIRED BETWEEN THE REAR OF THE CASE AND A WALL
      BACK PANELS ADD APPROXIMATELY 1" TO THE REAR OF THE CASE
      SUCTION LINE  7/8", 

      LIQUID LINE WITH HOT GAS DEFROST 1/2"
      AVAILABLE SHELF SIZES:  10", 12", 14", 16", 18", 20", 22" & 24"
      DASHED LINES SIGNIFY AREA INSIDE THE BASE RAIL BEHIND KICK PLATE

8 3/4 in [22.2 cm]
72 in [182.9 cm]

A
B

C

D

FRONT OF CASE

1 1/2" PVC DRAIN
CONNECTION KICK PLATE

LOCATION

4' CASE
ONLY

15 3/8 in
 [39.0 cm]

14 1/2 in
 [36.9 cm]

17 7/8 in
 [45.3 cm]

ANGLED FRONT
WITH NOSE LIGHT

FLAT
FRONT

ANGLED
FRONT

88 5/8 in
 [225.1 cm]

42 7/8 in [109.0 cm]

14 3/4 in
 [37.5 cm]

66 3/4 in
 [169.6 cm] 

(Dh)

30 5/8 in
 [77.8 cm]

26 5/8 in [67.8 cm] 9 3/8 in [23.9 cm]

42 3/4 in [108.5 cm]

31 1/8 in [79.2 cm]
40 1/2 in [102.9 cm]

LOAD LIMIT
LINE

4 1/8 in
 [10.5 cm]

COIL PLENUM

24 in

STANDARD 
FRONT

24 in

24 in

24 in

24 in

24 in

LC

96 in [243.8 cm] (8'  CASE)
144 in [365.8 cm] (12' CASE)

72 in [182.9 cm] (6'  CASE)
48 in [121.9 cm] (4'  CASE)

71 in
 [180.5 cm]

REAR PIPING

BASE FRAME

ELECTRICAL 
JUNCTION BOX

(WIRING PER
LOCAL CODES)

REFRIGERATION

3 1/2 in
 [8.9 cm]

36 in
 [91.5 cm]

28 1/2 in
[72.2 cm] 35 1/8 in

 [89.3 cm] **

28 1/8 in
 [71.6 cm]

33 3/4 in
 [85.9 cm]

40 1/2 in
[102.9 cm]

42 3/4 in
 [108.5 cm]

WIRING TO
THE TOP
(OPTIONAL)

Multi-Deck Merchandiser with Synerg-E™

4', 6', 8' & 12' (Dairy / Deli)6DMLH-NRG

2 06/11

COMPONENT



332 05/11

COMPONENT

Medium Temperature Defrost Schedule
Defrost per Day Time
1 12 midnight
2 12am - 12pm
3 6am - 2pm - 10pm
4 12am - 6am - 12pm - 6pm

All measurements are taken per ASHRAE - 72 - 2005 specifications.

Electrical Data

Doors
Fans

Per Case

Standard
Fans

High Effi ciency
Fans

Defrost Heaters
(1-Phase)

Defrost Heaters1

(3-Phase)

120 Volts 120 Volts 208 Volts 240 Volts 208 Volts 240 Volts

Amps Watts Amps Watts Amps Watts Amps Watts Amps2 Watts Amps2 Watts

2-door 2 1.00 60 0.31 18 10.99 2286 12.66 3038 7.61 2286 8.76 3038

3-door 3 1.50 90 0.46 28 12.40 2580 14.27 3425 8.59 2580 9.88 3425

4-door 4 2.00 120 0.611 37 16.29 3388 18.89 4533 11.28 3388 13.08 4533

5-door 5 2.50 150 0.77 46 19.89 4138 22.93 5503 13.78 4138 15.88 5503

6-door 6 3.00 180 0.92 55 23.09 4803 26.65 6395 16.28 4803 18.46 6395

High Reach-In Glass Door Merchandiser
2, 3, 4, 5 & 6-door (Frozen Food / Ice Cream)ORZH

Anti-Condensate Heater Data

Doors

Anthony Gemtron

101 Eliminaator4 Eliminaator 24 Polar Polar LE Polar EF

120 Volts 120 Volts 120 Volts 120 Volts 120 Volts 120 Volts

Amps Watts Amps Watts Amps Watts Amps Watts Amps Watts Amps Watts

2-door 4.10 492 1.79 214 1.24 149 2.39 287 1.67 201 1.19 143

3-door 5.89 707 2.63 315 1.81 217 3.58 430 2.50 301 1.78 214

4-door 7.77 932 3.46 415 2.37 284 4.77 573 3.33 401 2.37 285

5-door 9.61 1154 4.35 522 2.98 358 6.00 720 4.20 505 3.00 360

6-door 11.23 1347 5.20 624 3.56 427 7.14 857 4.98 599 3.54 425

Lighting Data

Doors

Fluorescent Lighting LED Lighting

Standard
(60w) Optimax Pro3 GE IMMERSION Crossfi re/Polaris3

120 Volts 120 Volts BTUH
Credit

Per Door

120 Volts BTUH
Credit

Per Door

120 Volts BTUH
Credit

Per DoorAmps Watts Amps Watts Amps Watts Amps Watts

2-door 1.50 180 0.33 39 145 0.27 32 152 0.25 30 154

3-door 2.00 240 0.48 58 144 0.40 48 152 0.38 45 154

4-door 2.50 300 0.64 77 135 0.53 64 143 0.50 60 146

5-door 3.00 360 0.80 96 131 0.67 80 138 0.63 75 141

6-door 3.50 420 0.96 115 127 0.80 96 135 0.75 90 138
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333 05/11

COMPONENT

Medium Temperature Defrost Schedule
Defrost per Day Time
1 12 midnight
2 12am - 12pm
3 6am - 2pm - 10pm
4 12am - 6am - 12pm - 6pm

All measurements are taken per ASHRAE - 72 - 2005 specifications.

R
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rozen F
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Guidelines & Control Settings

High Reach-In Glass Door Merchandiser
2, 3, 4, 5 & 6-door (Frozen Food / Ice Cream)ORZH

Application Door

5BTUH/door
Evaporator

(°F)

Superheat
Set Point @ Bulb

(°F)

Discharge 
Air
(°F)

Discharge6

Air  Velocity
(FPM)Conventional Parallel

Frozen Standard 1286 1249 -11 3 - 5 -3 405

Eliminaator/Polar LE 1127 1095 -11 3 - 5 -3 405

Ice Cream Standard 1347 1309 -17 3 - 5 -8 405

Eliminaator/Polar LE 1166 1133 -17 3 - 5 -8 405

Defrosts 
Per Day

Run-Off
Time (min)

Electric Defrost Timed-Off Defrost Hot Gas Defrost Reverse Air Defrost

Fail-Safe 
(min)

Termination
Temp (°F)

Fail-Safe 
(min)

Termination
Temp (°F)

Fail-Safe 
(min)

Termination
Temp (°F)

Fail-Safe 
(min)

Termination
Temp (°F)

1 13 - 15 46 737 - - -8 - - - 24 739 - - - - - -

Defrost Controls

1 3-phase load is unbalanced.

2 Figure given is maximum line amperage per phase.

3 Low-power lights.  High-power option available.

4 Values provided are for doors with no heat on the glass.

5 Standard fans increase refrigeration load by 96 BTUH/fan. 

6 Average discharge air velocity at peak of defrost.

7 The recommended location is in the center of the coil on the second pass.  If using a discharge air temperature to terminate defrost, utilize a 55ºF termination temp.

8 NOTE: "- - -" indicates that feature is not an option on this case model.

9 The recommended location is on the dump line.  If using a discharge air temperature to terminate defrost, utilize a 55ºF termination temp.



334 05/11

COMPONENT

NOTES:

*   STUB-UP AREA
**  RECOMMENDED STUB-UP CENTERLINE FOR ELECTRICAL AND HUB DRAINS
  

   

COIL
PLENUM

C L
CONNECTION

FRONT OF CASE

ELECTRICAL

High Reach-In Glass Door Merchandiser
2, 3, 4, 5 & 6-door (Frozen Food / Ice Cream)ORZH



332 05/11

COMPONENT

Medium Temperature Defrost Schedule
Defrost per Day Time
1 12 midnight
2 12am - 12pm
3 6am - 2pm - 10pm
4 12am - 6am - 12pm - 6pm

All measurements are taken per ASHRAE - 72 - 2005 specifications.

Electrical Data

Doors
Fans

Per Case

Standard
Fans

High Effi ciency
Fans

Defrost Heaters
(1-Phase)

Defrost Heaters1

(3-Phase)

120 Volts 120 Volts 208 Volts 240 Volts 208 Volts 240 Volts

Amps Watts Amps Watts Amps Watts Amps Watts Amps2 Watts Amps2 Watts

2-door 2 1.00 60 0.31 18 10.99 2286 12.66 3038 7.61 2286 8.76 3038

3-door 3 1.50 90 0.46 28 12.40 2580 14.27 3425 8.59 2580 9.88 3425

4-door 4 2.00 120 0.611 37 16.29 3388 18.89 4533 11.28 3388 13.08 4533

5-door 5 2.50 150 0.77 46 19.89 4138 22.93 5503 13.78 4138 15.88 5503

6-door 6 3.00 180 0.92 55 23.09 4803 26.65 6395 16.28 4803 18.46 6395

High Reach-In Glass Door Merchandiser
2, 3, 4, 5 & 6-door (Frozen Food / Ice Cream)ORZH

Anti-Condensate Heater Data

Doors

Anthony Gemtron

101 Eliminaator4 Eliminaator 24 Polar Polar LE Polar EF

120 Volts 120 Volts 120 Volts 120 Volts 120 Volts 120 Volts

Amps Watts Amps Watts Amps Watts Amps Watts Amps Watts Amps Watts

2-door 4.10 492 1.79 214 1.24 149 2.39 287 1.67 201 1.19 143

3-door 5.89 707 2.63 315 1.81 217 3.58 430 2.50 301 1.78 214

4-door 7.77 932 3.46 415 2.37 284 4.77 573 3.33 401 2.37 285

5-door 9.61 1154 4.35 522 2.98 358 6.00 720 4.20 505 3.00 360

6-door 11.23 1347 5.20 624 3.56 427 7.14 857 4.98 599 3.54 425

Lighting Data

Doors

Fluorescent Lighting LED Lighting

Standard
(60w) Optimax Pro3 GE IMMERSION Crossfi re/Polaris3

120 Volts 120 Volts BTUH
Credit

Per Door

120 Volts BTUH
Credit

Per Door

120 Volts BTUH
Credit

Per DoorAmps Watts Amps Watts Amps Watts Amps Watts

2-door 1.50 180 0.33 39 145 0.27 32 152 0.25 30 154

3-door 2.00 240 0.48 58 144 0.40 48 152 0.38 45 154

4-door 2.50 300 0.64 77 135 0.53 64 143 0.50 60 146

5-door 3.00 360 0.80 96 131 0.67 80 138 0.63 75 141

6-door 3.50 420 0.96 115 127 0.80 96 135 0.75 90 138
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333 05/11

COMPONENT

Medium Temperature Defrost Schedule
Defrost per Day Time
1 12 midnight
2 12am - 12pm
3 6am - 2pm - 10pm
4 12am - 6am - 12pm - 6pm

All measurements are taken per ASHRAE - 72 - 2005 specifications.
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Guidelines & Control Settings

High Reach-In Glass Door Merchandiser
2, 3, 4, 5 & 6-door (Frozen Food / Ice Cream)ORZH

Application Door

5BTUH/door
Evaporator

(°F)

Superheat
Set Point @ Bulb

(°F)

Discharge 
Air
(°F)

Discharge6

Air  Velocity
(FPM)Conventional Parallel

Frozen Standard 1286 1249 -11 3 - 5 -3 405

Eliminaator/Polar LE 1127 1095 -11 3 - 5 -3 405

Ice Cream Standard 1347 1309 -17 3 - 5 -8 405

Eliminaator/Polar LE 1166 1133 -17 3 - 5 -8 405

Defrosts 
Per Day

Run-Off
Time (min)

Electric Defrost Timed-Off Defrost Hot Gas Defrost Reverse Air Defrost

Fail-Safe 
(min)

Termination
Temp (°F)

Fail-Safe 
(min)

Termination
Temp (°F)

Fail-Safe 
(min)

Termination
Temp (°F)

Fail-Safe 
(min)

Termination
Temp (°F)

1 13 - 15 46 737 - - -8 - - - 24 739 - - - - - -

Defrost Controls

1 3-phase load is unbalanced.

2 Figure given is maximum line amperage per phase.

3 Low-power lights.  High-power option available.

4 Values provided are for doors with no heat on the glass.

5 Standard fans increase refrigeration load by 96 BTUH/fan. 

6 Average discharge air velocity at peak of defrost.

7 The recommended location is in the center of the coil on the second pass.  If using a discharge air temperature to terminate defrost, utilize a 55ºF termination temp.

8 NOTE: "- - -" indicates that feature is not an option on this case model.

9 The recommended location is on the dump line.  If using a discharge air temperature to terminate defrost, utilize a 55ºF termination temp.



334 05/11

COMPONENT

NOTES:

*   STUB-UP AREA
**  RECOMMENDED STUB-UP CENTERLINE FOR ELECTRICAL AND HUB DRAINS
  

   

COIL
PLENUM

C L
CONNECTION

FRONT OF CASE

ELECTRICAL

High Reach-In Glass Door Merchandiser
2, 3, 4, 5 & 6-door (Frozen Food / Ice Cream)ORZH



332 05/11

COMPONENT

Medium Temperature Defrost Schedule
Defrost per Day Time
1 12 midnight
2 12am - 12pm
3 6am - 2pm - 10pm
4 12am - 6am - 12pm - 6pm

All measurements are taken per ASHRAE - 72 - 2005 specifications.

Electrical Data

Doors
Fans

Per Case

Standard
Fans

High Effi ciency
Fans

Defrost Heaters
(1-Phase)

Defrost Heaters1

(3-Phase)

120 Volts 120 Volts 208 Volts 240 Volts 208 Volts 240 Volts

Amps Watts Amps Watts Amps Watts Amps Watts Amps2 Watts Amps2 Watts

2-door 2 1.00 60 0.31 18 10.99 2286 12.66 3038 7.61 2286 8.76 3038

3-door 3 1.50 90 0.46 28 12.40 2580 14.27 3425 8.59 2580 9.88 3425

4-door 4 2.00 120 0.611 37 16.29 3388 18.89 4533 11.28 3388 13.08 4533

5-door 5 2.50 150 0.77 46 19.89 4138 22.93 5503 13.78 4138 15.88 5503

6-door 6 3.00 180 0.92 55 23.09 4803 26.65 6395 16.28 4803 18.46 6395

High Reach-In Glass Door Merchandiser
2, 3, 4, 5 & 6-door (Frozen Food / Ice Cream)ORZH

Anti-Condensate Heater Data

Doors

Anthony Gemtron

101 Eliminaator4 Eliminaator 24 Polar Polar LE Polar EF

120 Volts 120 Volts 120 Volts 120 Volts 120 Volts 120 Volts

Amps Watts Amps Watts Amps Watts Amps Watts Amps Watts Amps Watts

2-door 4.10 492 1.79 214 1.24 149 2.39 287 1.67 201 1.19 143

3-door 5.89 707 2.63 315 1.81 217 3.58 430 2.50 301 1.78 214

4-door 7.77 932 3.46 415 2.37 284 4.77 573 3.33 401 2.37 285

5-door 9.61 1154 4.35 522 2.98 358 6.00 720 4.20 505 3.00 360

6-door 11.23 1347 5.20 624 3.56 427 7.14 857 4.98 599 3.54 425

Lighting Data

Doors

Fluorescent Lighting LED Lighting

Standard
(60w) Optimax Pro3 GE IMMERSION Crossfi re/Polaris3

120 Volts 120 Volts BTUH
Credit

Per Door

120 Volts BTUH
Credit

Per Door

120 Volts BTUH
Credit

Per DoorAmps Watts Amps Watts Amps Watts Amps Watts

2-door 1.50 180 0.33 39 145 0.27 32 152 0.25 30 154

3-door 2.00 240 0.48 58 144 0.40 48 152 0.38 45 154

4-door 2.50 300 0.64 77 135 0.53 64 143 0.50 60 146

5-door 3.00 360 0.80 96 131 0.67 80 138 0.63 75 141

6-door 3.50 420 0.96 115 127 0.80 96 135 0.75 90 138

JZarlenga
Highlight

JZarlenga
Highlight

JZarlenga
Highlight

JZarlenga
Highlight

JZarlenga
Highlight

JZarlenga
Highlight

JZarlenga
Highlight

JHall
Highlight

JHall
Highlight

JHall
Highlight

JHall
Highlight

JHall
Highlight

JHall
Highlight

JHall
Highlight

JHall
Highlight
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COMPONENT

Medium Temperature Defrost Schedule
Defrost per Day Time
1 12 midnight
2 12am - 12pm
3 6am - 2pm - 10pm
4 12am - 6am - 12pm - 6pm

All measurements are taken per ASHRAE - 72 - 2005 specifications.

R
EA

C
H

-IN
F

rozen F
ood / Ice C

ream

Guidelines & Control Settings

High Reach-In Glass Door Merchandiser
2, 3, 4, 5 & 6-door (Frozen Food / Ice Cream)ORZH

Application Door

5BTUH/door
Evaporator

(°F)

Superheat
Set Point @ Bulb

(°F)

Discharge 
Air
(°F)

Discharge6

Air  Velocity
(FPM)Conventional Parallel

Frozen Standard 1286 1249 -11 3 - 5 -3 405

Eliminaator/Polar LE 1127 1095 -11 3 - 5 -3 405

Ice Cream Standard 1347 1309 -17 3 - 5 -8 405

Eliminaator/Polar LE 1166 1133 -17 3 - 5 -8 405

Defrosts 
Per Day

Run-Off
Time (min)

Electric Defrost Timed-Off Defrost Hot Gas Defrost Reverse Air Defrost

Fail-Safe 
(min)

Termination
Temp (°F)

Fail-Safe 
(min)

Termination
Temp (°F)

Fail-Safe 
(min)

Termination
Temp (°F)

Fail-Safe 
(min)

Termination
Temp (°F)

1 13 - 15 46 737 - - -8 - - - 24 739 - - - - - -

Defrost Controls

1 3-phase load is unbalanced.

2 Figure given is maximum line amperage per phase.

3 Low-power lights.  High-power option available.

4 Values provided are for doors with no heat on the glass.

5 Standard fans increase refrigeration load by 96 BTUH/fan. 

6 Average discharge air velocity at peak of defrost.

7 The recommended location is in the center of the coil on the second pass.  If using a discharge air temperature to terminate defrost, utilize a 55ºF termination temp.

8 NOTE: "- - -" indicates that feature is not an option on this case model.

9 The recommended location is on the dump line.  If using a discharge air temperature to terminate defrost, utilize a 55ºF termination temp.
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COMPONENT

NOTES:

*   STUB-UP AREA
**  RECOMMENDED STUB-UP CENTERLINE FOR ELECTRICAL AND HUB DRAINS
  

   

COIL
PLENUM

C L
CONNECTION

FRONT OF CASE

ELECTRICAL

High Reach-In Glass Door Merchandiser
2, 3, 4, 5 & 6-door (Frozen Food / Ice Cream)ORZH
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COMPONENT

Medium Temperature Defrost Schedule
Defrost per Day Time
1 12 midnight
2 12am - 12pm
3 6am - 2pm - 10pm
4 12am - 6am - 12pm - 6pm

All measurements are taken per ASHRAE - 72 - 2005 specifications.
Hill PHOENIX refrigerated display cases for sale in the United States meet or exceed Department °F Energy 2012 energy efficiency requirements.

Electrical Data

Application
Fans

Per Case

High Effi ciency
Fans

Drain
Heaters

Defrost
Heaters

120 Volts 120 Volts 208 Volts 240 Volts

Amps Watts Amps Watts Amps Watts Amps Watts

Frozen Food 2 0.30 22 0.13 15 5.77 1200 6.65 1596

Ice Cream 2 0.30 22 0.13 15 8.65 1800 9.98 2394

Guidelines & Control Settings

Application

2BTUH/case Superheat
Set Point @ Bulb

(°F)
Evaporator

(°F)

Discharge 
Air
(°F)

Discharge3

Air Velocity
(FPM)Conventional Parallel

Frozen Food 2769 2663 3-5 -12 -6 200

Ice Cream 3429 3298 3-5 -22 -16 200

Medium Temp. 2196 2150 6-8 17 27 200

1 Glass cap heater for stainless steel glass cap option only.

2 Standard fans (see Appendix C) increase refrigeration load by 96 BTUH/fan.

3 Average discharge air velocity at peak °F defrost.

4 NOTE: "- - -" indicates that feature is not an option on this case model.

Defrost Controls

Anti-Condensate Heater Data
Solid
Front

Glass 
Front

Glass1

Cap

120 Volts 120 Volts 120 Volts

Amps Watts Amps Watts Amps Watts

1.56 187 1.96 235 0.51 61

Wide Single-Deck Island End Cap Merchandiser
(Frozen Food / Ice Cream)OWEZ

Application
Defrosts 
Per Day

Run-Off
Time 
(min)

Electric Defrost Timed-Off Defrost Hot Gas Defrost Reverse Air Defrost

Fail-Safe 
(min)

Termination
Temp (°F)

Fail-Safe 
(min)

Termination
Temp (°F)

Fail-Safe 
(min)

Termination
Temp (°F)

Fail-Safe 
(min)

Termination
Temp (°F)

Frozen Food / Ice Cream 1 13-15 60 49 - - -4 - - - 20 60 - - - - - -

Medium Temp. 1 13-15 35 49 - - - - - - 20 60 - - - - - -

Standard fan runs at 30 watts

JZarlenga

JZarlenga
Standard fan runs at 30 watts

JZarlenga
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JZarlenga
Highlight

JZarlenga
Highlight
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COMPONENT

SIN
G

LE D
EC

K
 ISLA

N
D

05/11

F
rozen F

ood / Ice C
ream

35 in
[88.9 cm]

5 in [12.7 cm]

27 1/4 in [69.3 cm]

37 11/16 in [95.8 cm]

42 3/4 in [108.6 cm]

9 1/2 in [24.1 cm]*

COIL
PLENUM

14 13/16 in
[37.6 cm]

33 9/16 in [85.3 cm]

SOLID FRONT

26 9/16 in
[67.5 cm]

35 1/2 in
[90.2 cm]

18 3/8 in
[46.6 cm]

35 1/2 in
[90.2 cm]

12 3/8 in
[31.4 cm]

13" THERMOPANE
GLASS FRONT

42 3/4 in
[108.6 cm]

37 11/16 in
[95.8 cm]

27 1/4 in
[69.3 cm]

12 13/16 in [32.5 cm]
5 1/8 in [13.0 cm]

REAR REFRIGERATION
FOR PIPING TO OWIZ

(14 1/2" off of floor)

ELECTRICAL
WIRING TO RACEWAY
(STANDARD)

ELECTRICAL

1 1/2" PVC DRAIN
CONNECTION

REFRIGERATION

10 13/16 in [27.5 cm]

34 1/4 in
[87.1 cm]

1 1/2 in [3.8 cm] {FLAT END}

REAR REFRIGERATION
FOR PIPING TO OWIZ
(14 1/2" off of floor)

78 3/4 in [200.0 cm]

9 7/8 in [25.1 cm]

FRONT OF CASE

77 9/16 in [196.9 cm]

C L

NOTES:

*   STUB-UP AREA
**  RECOMMENDED STUB-UP CENTERLINE FOR ELECTRICAL AND HUB DRAINS
    
    SUCTION LINE - 7/8"  LI UID LINE - 3/8"   
    DASHED LINES SIGNIFY AREA INSIDE BASE RAIL BEHIND IC -PLATE

Wide Single-Deck Island End Cap Merchandiser
6', 8', 10' & 12' (Frozen Food / Ice Cream)OWEZ
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COMPONENT

Medium Temperature Defrost Schedule
Defrost per Day Time
1 12 midnight
2 12am - 12pm
3 6am - 2pm - 10pm
4 12am - 6am - 12pm - 6pm

All measurements are taken per ASHRAE - 72 - 2005 specifications.
Hill PHOENIX refrigerated display cases for sale in the United States meet or exceed Department of Energy 2012 energy efficiency requirements.

Electrical Data

Case
Length

Fans
Per Case

High-Effi ciency
Fans

Anti-Condensate
Heaters

Defrost
Heaters

120 Volts 120 Volts 208 Volts 240 Volts

Amps Watts Amps Watts Amps Watts Amps Watts

4' 2 0.47 28 - - -1 - - - 1.92 400 2.22 532

6' 3 0.70 42 - - - - - - 2.88 600 3.33 798

8' 4 0.93 56 - - - - - - 3.85 800 4.44 1065

12' 5 1.17 70 - - - - - - 5.77 1200 6.67 1600

Lighting Data

Defrost Controls

Defrosts
Per Day

Run-Off
Time (min)

Electric Defrost Timed-Off Defrost Hot Gas Defrost Reverse Air Defrost

Fail-Safe 
(min)

Termination
Temp (°F)

Fail-Safe 
(min)

Termination
Temp (°F)

Fail-Safe 
(min)

Termination
Temp (°F)

Fail-Safe 
(min)

Termination
Temp (°F)

4 6 - 8 32 47 42 47 26 45 42 45

Guidelines & Control Settings

Application
Front Sill
Heights

2BTUH/ft Superheat
Set Point @ Bulb 

(°F)
Evaporator

(°F)

Discharge
Air
(°F)

Discharge3

Air Velocity
(FPM)Conventional Parallel

Deli 2.5" Ext. 1646 1500 6 - 8 22 31 250

5" Ext. 1591 1450 6 - 8 22 31 250

7.5" Ext. 1559 1420 6 - 8 22 31 250

Dairy
Cut Produce

Std. Dairy 1575 1435 6 - 8 26 35 265

2.5" Ext. 1515 1380 6 - 8 26 35 265

5" Ext. 1482 1350 6 - 8 26 35 265

7.5" Ext. 1449 1320 6 - 8 26 35 265

Beverage
Bulk Produce

Std. Dairy 1509 1375 6 - 8 29 37 270

2.5" Ext. 1465 1335 6 - 8 29 36 270

5" Ext. 1433 1306 6 - 8 29 36 270

7.5" Ext. 1402 1277 6 - 8 29 36 270

High Multi-Deck Merchandiser
4', 6', 8' & 12' (Beverage / Dairy / Deli / Produce)O5DMH

Case
Length

Lights
Per Row

Light
Length

Clearvoyant LED Lighting
(Per Light Row)

Standard Power
(Cornice or Shelf)

High Power
(Cornice)

120 Volts 120 Volts

Amps Watts Amps Watts

4' 1 4' 0.10 11.9 0.18 21.5

6' 2 3' 0.14 16.6 0.25 29.8

8' 2 4' 0.20 23.8 0.36 43.0

12' 3 4' 0.30 35.7 0.54 64.5

1 NOTE: "- - -" indicates that feature is not an option on this case model.

2 BTUH/ft notes:

   - Standard fans (see Appendix C) increase refrigeration load by 96 BTUH/fan.

   - Listed BTUH/ft indicate unlighted shelves.  For LED lighting, add 36 BTUH per 4' lighted shelf and 27 BTUH per 3' lighted shelf to determine Total Lighting BTUH Load, then divide the  

    Total Lighting BTUH Load by the length of the case.  For T8 lighted shelves (see Appendix D) and 3rd row lighting, add 80 BTUH per 4' lighted shelf and 60 BTUH per 3' lighted shelf to  

    determine Total Lighting BTUH Load, then divide the Total Lighting BTUH Load by the length of the case.

3 Average discharge air velocity at peak of defrost.

Standard lamp wattage is 28 wattsStandard fans run at 30 watts

JZarlenga

JZarlenga
Standard lamp wattage is 28 watts

JZarlenga
Standard fans run at 30 watts
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JZarlenga
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COMPONENT

M
U

LTI-D
EC

K

05/12

B
everage / D

airy / D
eli / P

roduce

39 11/16 in [100.7 cm]

5 1/8 in
[13.1 cm]

COIL PLENUM

6 3/8 in [16.1 cm]*
31 11/16 in [80.4 cm]

38 15/16 in [98.9 cm]
43 1/4 in [109.9 cm]

32 in [81.3 cm]

3rd ROW LIGHT
(OPTIONAL)

13" MIRROR
(OPTIONAL)

14 1/2 in
[36.9 cm]

18 11/16 in
[47.5 cm]

87 5/8 in
[222.5 cm]

63 in
[160.0 cm]

STANDARD
DAIRY FRONT

LOAD LIMIT
LINE

NOTES:

*   STUB-UP AREA
**  RECOMMENDED STUB-UP CENTERLINE FOR ELECTRICAL AND HUB DRAINS
    

 

C L
FRONT OF CASE

CONNECTION

REAR REFRIGERATION
(14 1/2" off of floor)

1 1/2 in [3.8 cm]
{END}

WIRING TO THE TOP
(OPTIONAL)

43 1/4 in
[109.9 cm]

35 in
    [88.9 cm] **

28 5/8 in
[72.7 cm]

28 5/8 in
[72.7 cm]

38 15/16 in
[98.9 cm]

8 11/16 in [22.1 cm]

CONNECTION

12 in [30.5 cm]

22 9/16 in
[57.3 cm]

REFRIGERATION

REFRIGERATION

3 1/8 in [7.9 cm]

PIPING TO THE TOP
(OPTIONAL)

4 in [10.2 cm]

31 11/16 in
[80.4 cm]

24 in

24 in

24 in

24 in

ELECTRICAL

(WIRING PER LOCAL CODES)

17 in
[43.2 cm]

21 3/16 in
[53.9 cm]

19 1/2 in
[49.6 cm]

23 11/16 in
[60.2 cm]

22 in
[55.9 cm]

26 3/16 in
[66.6 cm]

19 1/2 in
[49.6 cm]

23 11/16 in
[60.2 cm]

W/ NOSE LIGHT

W/ NOSE LIGHT W/ NOSE LIGHT

59 13/16 in
[151.9 cm]

85 9/16 in
[217.4 cm]

8 in [20.3 cm]
14 in [35.6 cm]

High Multi-Deck Merchandiser
4', 6', 8' & 12' (Beverage / Dairy / Deli / Produce)O5DMH
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COMPONENT

Medium Temperature Defrost Schedule
Defrost per Day Time
1 12 midnight
2 12am - 12pm
3 6am - 2pm - 10pm
4 12am - 6am - 12pm - 6pm

All measurements are taken per ASHRAE - 72 - 2005 specifications.

Electrical Data

Case1

Length
Fans

Per Case

Standard
Fans

High Effi ciency
Fans

Drain
Heaters

Defrost2

Heaters

120 Volts 120 Volts 120 Volts 208 Volts 240 Volts

Amps Watts Amps Watts Amps Watts Amps Watts Amps Watts

F-8' 4 1.36 68 0.60 44 0.26 30 7.69 1600 8.88 2130

F-12' 6 2.04 102 0.90 66 0.26 30 11.54 2400 13.31 3195

C-8' 4 1.36 68 0.60 44 0.26 30 11.54 2400 13.31 3195

C-12' 6 2.04 102 0.90 66 0.26 30 17.31 3600 19.98 4795

Guidelines & Control Settings

Application

6BTUH/ft Superheat
Set Point @ Bulb

(oF)
Evaporator

(oF)

Discharge 
Air
(oF)

Discharge7

Air Velocity
(FPM)Conventional Parallel

Frozen Food 610 587 3-5 -12 -6 180

Ice Cream 719 692 3-5 -22 -16 180

Medium Temp. 456 450 6-8 17 27 180

1 "F" = frozen food; "C" = ice cream.

2 Defrost data for one side of case only.

3 Solid wraparound ends have no anti-condensate heaters.

4 Glass cap heater for stainless steel glass cap option only.

5 Data given is for one glass wraparound end.

6 Standard fans increase refrigeration load by 96 BTUH/fan.

7 Average discharge air velocity at peak of defrost.

8 NOTE: "- - -" indicates that feature is not an option on this case model.

Defrost Controls

Application
Defrosts 
Per Day

Run-Off
Time 
(min)

Electric Defrost Timed-Off Defrost Hot Gas Defrost Reverse Air Defrost

Fail-Safe 
(min)

Termination
Temp (oF)

Fail-Safe 
(min)

Termination
Temp (oF)

Fail-Safe 
(min)

Termination
Temp (oF)

Fail-Safe 
(min)

Termination
Temp (oF)

Frozen Food / Ice Cream 1 13-15 60 49 - - -8 - - - 20 60 - - - - - -

Medium Temp. 1 13-15 35 49 - - - - - - 20 60 - - - - - -

Lighting Data

Anti-Condensate Heater Data

Case
Length

Solid3

Front
Glass 
Front

Glass4

Cap
Glass Wrap5

End
Super

Structure

120 Volts 120 Volts 120 Volts 120 Volts 120 Volts

Amps Watts Amps Watts Amps Watts Amps Watts Amps Watts

8' 2.62 314 3.02 362 0.50 60 0.68 82 0.50 60

12' 3.96 475 438 526 0.74 89 0.68 82 0.76 91

Case
Length

Shelf
Depth

Lights
Per Row

Light
Length

Fluorescent
Lighting

(Per Light Row)

Clearvoyant LED Lighting
(Per Light Row)

Standard Power
(Cornice or Shelf)

High Power
(Cornice)

120 Volts 120 Volts 120 Volts

Amps Watts Amps Watts Amps Watts

8' Super Structure/All Shelves 4 4ft 0.93 112 0.40 47.6 0.87 104.8

12' Super Structure/All Shelves 6 4ft 1.4 168 0.595 71.4 1.31 157.2

Wide Single-Deck Island Merchandiser
8' & 12' (Frozen Food / Ice Cream)OWIZ

JZarlenga
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JZarlenga
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JZarlenga
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JZarlenga
Highlight
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COMPONENT

SIN
G

LE D
EC

K
 ISLA

N
D

Frozen Food
 / Ice C

ream

18 3/8 in
[46.7 cm]

13" THERMOPANE
GLASS FRONT

35 1/2 in
[90.2 cm]

12 3/8 in
[31.4 cm]

35 1/2 in
[90.2 cm]

26 9/16 in
[67.4 cm]

SOLID FRONT

COIL
PLENUM

COIL
PLENUM

15 in
[38.1 cm]

30 13/16 in [78.2 cm]

5 in [12.7 cm]

62 5/8 in
[159.0 cm]

(60" OPTION)

54 5/8 in
[148.9 cm]

(52" OPTION)

50 5/8 in
[128.5 cm]

(48" OPTION)

SUPERSTRUCTURE
(OPTIONAL)

SECOND SHELF FOR 60"
SUPERSTRUCTURE OPTION
ONLY

77 9/16 in [196.9 cm]

C L

96 in [243.8 cm] {8' case}
144 in [365.8 cm] {12' case}

C L C L

C L

6 7/16 in [16.3 cm]*
26 in [66.0 cm]
33 11/16 in [85.6 cm]
38 3/4 in [98.5 cm]

REFRIGERATION

ELECTRICAL77 9/16 in
[196.9 cm]

38 3/4 in
[98.5 cm]

33 11/16 in
[85.6 cm]

26 in
[66.0 cm]

1 1/2 in [3.8 cm]
{FLAT END}

ELECTRICAL

WIRING TO RACEWAY
(STANDARD)

1 1/2" PVC DRAIN
CONNECTION

29 1/4 in
[74.3 cm]**

30 1/2 in
[77.5 cm]

6 1/2 in [16.5 cm]

3 11/16 in [9.4 cm]
{SOLID WRAP END}

6 1/4 in [15.9 cm]
{GLASS WRAP END}

REFRIGERATION

25 1/2 in
[64.8 cm]

NOTES:

*   STUB-UP AREA
**  RECOMMENDED STUB-UP CENTERLINE FOR ELECTRICAL AND HUB DRAINS
    

LOAD LIMIT
LINE

Wide Single-Deck Island Merchandiser
8' & 12' (Frozen Food / Ice Cream)OWIZ
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COMPONENT

Medium Temperature Defrost Schedule
Defrost per Day Time
1 12 midnight
2 12am - 12pm
3 6am - 2pm - 10pm
4 12am - 6am - 12pm - 6pm

All measurements are taken per ASHRAE - 72 - 2005 specifications.

Electrical Data

Case1

Length
Fans

Per Case

Standard
Fans

High Effi ciency
Fans

Drain
Heaters

Defrost2

Heaters

120 Volts 120 Volts 120 Volts 208 Volts 240 Volts

Amps Watts Amps Watts Amps Watts Amps Watts Amps Watts

F-8' 4 1.36 68 0.60 44 0.26 30 7.69 1600 8.88 2130

F-12' 6 2.04 102 0.90 66 0.26 30 11.54 2400 13.31 3195

C-8' 4 1.36 68 0.60 44 0.26 30 11.54 2400 13.31 3195

C-12' 6 2.04 102 0.90 66 0.26 30 17.31 3600 19.98 4795

Guidelines & Control Settings

Application

6BTUH/ft Superheat
Set Point @ Bulb

(oF)
Evaporator

(oF)

Discharge 
Air
(oF)

Discharge7

Air Velocity
(FPM)Conventional Parallel

Frozen Food 610 587 3-5 -12 -6 180

Ice Cream 719 692 3-5 -22 -16 180

Medium Temp. 456 450 6-8 17 27 180

1 "F" = frozen food; "C" = ice cream.

2 Defrost data for one side of case only.

3 Solid wraparound ends have no anti-condensate heaters.

4 Glass cap heater for stainless steel glass cap option only.

5 Data given is for one glass wraparound end.

6 Standard fans increase refrigeration load by 96 BTUH/fan.

7 Average discharge air velocity at peak of defrost.

8 NOTE: "- - -" indicates that feature is not an option on this case model.

Defrost Controls

Application
Defrosts 
Per Day

Run-Off
Time 
(min)

Electric Defrost Timed-Off Defrost Hot Gas Defrost Reverse Air Defrost

Fail-Safe 
(min)

Termination
Temp (oF)

Fail-Safe 
(min)

Termination
Temp (oF)

Fail-Safe 
(min)

Termination
Temp (oF)

Fail-Safe 
(min)

Termination
Temp (oF)

Frozen Food / Ice Cream 1 13-15 60 49 - - -8 - - - 20 60 - - - - - -

Medium Temp. 1 13-15 35 49 - - - - - - 20 60 - - - - - -

Lighting Data

Anti-Condensate Heater Data

Case
Length

Solid3

Front
Glass 
Front

Glass4

Cap
Glass Wrap5

End
Super

Structure

120 Volts 120 Volts 120 Volts 120 Volts 120 Volts

Amps Watts Amps Watts Amps Watts Amps Watts Amps Watts

8' 2.62 314 3.02 362 0.50 60 0.68 82 0.50 60

12' 3.96 475 438 526 0.74 89 0.68 82 0.76 91

Case
Length

Shelf
Depth

Lights
Per Row

Light
Length

Fluorescent
Lighting

(Per Light Row)

Clearvoyant LED Lighting
(Per Light Row)

Standard Power
(Cornice or Shelf)

High Power
(Cornice)

120 Volts 120 Volts 120 Volts

Amps Watts Amps Watts Amps Watts

8' Super Structure/All Shelves 4 4ft 0.93 112 0.40 47.6 0.87 104.8

12' Super Structure/All Shelves 6 4ft 1.4 168 0.595 71.4 1.31 157.2

Wide Single-Deck Island Merchandiser
8' & 12' (Frozen Food / Ice Cream)OWIZ

JZarlenga
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COMPONENT

SIN
G

LE D
EC

K
 ISLA

N
D

Frozen Food
 / Ice C

ream

18 3/8 in
[46.7 cm]

13" THERMOPANE
GLASS FRONT

35 1/2 in
[90.2 cm]

12 3/8 in
[31.4 cm]

35 1/2 in
[90.2 cm]

26 9/16 in
[67.4 cm]

SOLID FRONT

COIL
PLENUM

COIL
PLENUM

15 in
[38.1 cm]

30 13/16 in [78.2 cm]

5 in [12.7 cm]

62 5/8 in
[159.0 cm]

(60" OPTION)

54 5/8 in
[148.9 cm]

(52" OPTION)

50 5/8 in
[128.5 cm]

(48" OPTION)

SUPERSTRUCTURE
(OPTIONAL)

SECOND SHELF FOR 60"
SUPERSTRUCTURE OPTION
ONLY

77 9/16 in [196.9 cm]

C L

96 in [243.8 cm] {8' case}
144 in [365.8 cm] {12' case}

C L C L

C L

6 7/16 in [16.3 cm]*
26 in [66.0 cm]
33 11/16 in [85.6 cm]
38 3/4 in [98.5 cm]

REFRIGERATION

ELECTRICAL77 9/16 in
[196.9 cm]

38 3/4 in
[98.5 cm]

33 11/16 in
[85.6 cm]

26 in
[66.0 cm]

1 1/2 in [3.8 cm]
{FLAT END}

ELECTRICAL

WIRING TO RACEWAY
(STANDARD)

1 1/2" PVC DRAIN
CONNECTION

29 1/4 in
[74.3 cm]**

30 1/2 in
[77.5 cm]

6 1/2 in [16.5 cm]

3 11/16 in [9.4 cm]
{SOLID WRAP END}

6 1/4 in [15.9 cm]
{GLASS WRAP END}

REFRIGERATION

25 1/2 in
[64.8 cm]

NOTES:

*   STUB-UP AREA
**  RECOMMENDED STUB-UP CENTERLINE FOR ELECTRICAL AND HUB DRAINS
    

LOAD LIMIT
LINE

Wide Single-Deck Island Merchandiser
8' & 12' (Frozen Food / Ice Cream)OWIZ
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COMPONENT

Medium Temperature Defrost Schedule
Defrost per Day Time
1 12 midnight
2 12am - 12pm
3 6am - 2pm - 10pm
4 12am - 6am - 12pm - 6pm

All measurements are taken per ASHRAE - 72 - 2005 specifications.

High Narrow Reach-In Glass Door Merchandiser
1, 2, 3, 4, 5 & 6-door (Frozen Food / Ice Cream)ONRZH

Electrical Data

Anti-Condensate Heater Data

Doors

Anthony Gemtron

101 Eliminaator5 Eliminaator 25 Polar Polar LE Polar EF

120 Volts 120 Volts 120 Volts 120 Volts 120 Volts 120 Volts

Amps Watts Amps Watts Amps Watts Amps Watts Amps Watts Amps Watts

1-door - - -4 - - - - - - - - - - - - - - - - - - - - - 1.55 186 - - - - - -

2-door 4.10 492 1.79 214 1.24 149 2.39 287 1.67 201 1.19 143

3-door 5.89 707 2.63 315 1.81 217 3.58 430 2.50 301 1.78 214

4-door 7.77 932 3.46 415 2.37 284 4.77 573 3.33 401 2.37 285

5-door 9.61 1154 4.35 522 2.98 358 6.00 720 4.20 505 3.00 360

6-door 11.23 1347 5.20 624 3.56 427 7.14 857 4.98 599 3.54 425

Doors
Fans

Per Case

Standard
Fans

High Effi ciency
Fans

Defrost Heaters
(1-Phase)

Defrost Heaters1

(3-Phase)

120 Volts 120 Volts 208 Volts 240 Volts 208 Volts 240 Volts

Amps Watts Amps Watts Amps Watts Amps Watts Amps2 Watts Amps2 Watts

1-door 1 0.50 30 0.15 9 4.89 1020 5.67 1359 2.82 1020 3.27 1359

2-door 2 1.00 60 0.31 18 10.99 2286 12.66 3038 7.61 2286 8.76 3038

3-door 3 1.50 90 0.46 28 12.40 2580 14.27 3425 8.59 2580 9.88 3425

4-door 4 2.00 120 0.611 37 16.29 3388 18.89 4533 11.28 3388 13.08 4533

5-door 5 2.50 150 0.77 46 19.89 4138 22.93 5503 13.78 4138 15.88 5503

6-door 6 3.00 180 0.92 55 23.09 4803 26.65 6395 16.28 4803 18.46 6395

Lighting Data

Doors

Fluorescent Lighting LED Lighting

Standard
(60w) Optimax Pro3 GE IMMERSION Crossfi re/Polaris3

120 Volts 120 Volts BTUH
Credit

Per Door

120 Volts BTUH
Credit

Per Door

120 Volts BTUH
Credit

Per DoorAmps Watts Amps Watts Amps Watts Amps Watts

1-door 1.00 120 0.17 20 206 0.13 16 214 0.13 15 216

2-door 1.50 180 0.33 39 145 0.27 32 152 0.25 30 154

3-door 2.00 240 0.48 58 144 0.40 48 152 0.38 45 154

4-door 2.50 300 0.64 77 135 0.53 64 143 0.50 60 146

5-door 3.00 360 0.80 96 131 0.67 80 138 0.63 75 141

6-door 3.50 420 0.96 115 127 0.80 96 135 0.75 90 138
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COMPONENT

Medium Temperature Defrost Schedule
Defrost per Day Time
1 12 midnight
2 12am - 12pm
3 6am - 2pm - 10pm
4 12am - 6am - 12pm - 6pm

All measurements are taken per ASHRAE - 72 - 2005 specifications.

R
EA

C
H

-IN
F

rozen F
ood / Ice C

ream

High Narrow Reach-In Glass Door Merchandiser
1, 2, 3, 4, 5 & 6-door (Frozen Food / Ice Cream)ONRZH

Defrosts 
Per Day

Run-Off
Time (min)

Electric Defrost Timed-Off Defrost Hot Gas Defrost Reverse Air Defrost

Fail-Safe 
(min)

Termination
Temp (°F)

Fail-Safe 
(min)

Termination
Temp (°F)

Fail-Safe 
(min)

Termination
Temp (°F)

Fail-Safe 
(min)

Termination
Temp (°F)

1 13 - 15 46 738 - - - - - - 24 739 - - - - - -

1 3-phase load is unbalanced.

2 Figure given is maximum line amperage per phase.

3 Low-power lights.  High-power option available.

4 NOTE: "- - -" indicates that feature is not an option on this case model.

5 Values provided are for doors with no heat on the glass.

6 Standard fans increase refrigeration load by 96 BTUH/fan. 

7 Average discharge air velocity at peak of defrost.

8 The recommended location is in the center of the coil on the second pass.  If using a discharge air temperature to terminate defrost, utilize a 55ºF termination temp.

9 The recommended location is on the dump line.  If using a discharge air temperature to terminate defrost, utilize a 55ºF termination temp.

Guidelines & Control Settings

Defrost Controls

Application Door

6BTUH/door
Evaporator

(°F)

Superheat
Set Point @ Bulb

(°F)

Discharge 
Air
(°F)

Discharge7

Air  Velocity
(FPM)Conventional Parallel

Frozen Standard 1286 1249 -11 3 - 5 -3 460

Eliminaator/Polar LE (multi-door) 1127 1095 -11 3 - 5 -3 460

Polar LE (single-door) 1527 1484 -8 3 - 5 2 300

Ice Cream Standard 1347 1309 -17 3 - 5 -8 460

Eliminaator/Polar LE (multi-door) 1166 1133 -17 3 - 5 -8 460

Polar LE (single-door) 1601 1555 -17 3 - 5 -7 305
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COMPONENT

NOTES:

*   STUB-UP AREA
**  RECOMMENDED STUB-UP CENTERLINE FOR ELECTRICAL AND HUB DRAINS
  

COIL
PLENUM

C L CONNECTION

FRONT OF CASE

ELECTRICAL

High Narrow Reach-In Glass Door Merchandiser
1, 2, 3, 4, 5 & 6-door (Frozen Food / Ice Cream)ONRZH
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All measurements are taken per ARI 1200 - 2002 specifications.

Electrical Data

Model
Amb. Air

Fans/case

Standard Fans
High Efficiency

Fans
Auxiliary Fans

(Optional)
Anti-Condensate

Heaters Defrost Heaters

120 Volts 120 Volts 120 Volts 120 Volts 208 Volts 240 Volts

Amps Watts Amps Watts Amps Watts Amps Watts Amps Watts Amps Watts

PMFNUM DX 4’ 3 1.02 51 0.45 33 0.39 36 0.55 66 1.92 400 2.22 532

6’ 6 1.36 68 0.60 44 0.78 72 0.77 92 2.88 600 3.33 798

8’ 6 1.36 68 0.60 44 0.78 72 1.06 128 3.85 800 4.44 1065

12’ 9 2.04 102 0.90 66 1.17 108 1.60 192 5.77 1200 6.67 1600

Lighting Data

Model

Bulbs
per
Row

Bulbs
Length

Typical per
Light Row

Maximum
Lighting

120 Volts 120 Volts

Amps Watts Amps Watts

PMFNUM DX 4’ 1 4’ 0.23 28 0.92 110

6’ 2 3’ 0.37 44 1.48 178

8’ 2 4’ 0.47 56 1.88 226

12’ 3 4’ 0.70 84 2.80 336

Guidelines & Control Settings

Model 1,2BTUH/ft

Evaporator
(ºF) Superheat

Set Point
@bulb

(ºF)

Discharge 
Air
(ºF)

Return 
Air
(ºF)

Discharge Air
Velocity3

(FPM)

Coil Type

Std. Enh.

PMFNUM DX - Self Service 755 17 22 6-8 33 40 260

PMFNUM DX - Service Dome 150 17 22 6-8 - - -4 - - - - - -

1 BTUHs/ft listed are for parallel operation.  Conventional ratings may be approximated by multiplying listed rating by 1.04.

2 Standard fans increase refrigeration load by 96 BTUH/fan.

3 Average discharge air velocity at peak of defrost.

4 “- - -” indicates not an option on this case model.

Defrost Controls

Model

Defrost 
per 
Day

Run-Off
Time 
(min)

Electric Defrost Timed-Off Defrost Hot Gas Defrost Reverse Air Defrost

Fail-Safe 
(min)

Termination 
Temp (ºF)

Fail-Safe 
(min)

Termination 
Temp (ºF)

Fail-Safe 
(min)

Termination 
Temp (ºF)

Fail-Safe 
(min)

Termination 
Temp (ºF)

PMFNUM DX - Self Service 4 6-8 30 47 30 47 26 45 - - - - - -

PMFNUM DX - Service Dome 2 6-8 - - - - - - 60 47 - - - - - - - - - - - -

Multi-Deck Flat Glass Dome Meat/Seafood Merchandiser
PMFNUM DX - 4’, 6’, 8’ & 12’
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COIL PLENUM

5 in [12.7 cm]

24 3/16 in [61.4 cm]

15 3/4 in
 [40.1 cm]

20 13/16 in
 [52.9 cm]

12 3/4 in [32.4 cm]

10 1/4 in
 [26.0 cm]

25 in
 [63.5 cm]

14 1/2 in
 [36.8 cm]

REAR SLIDING
DOORS

DISPLAY PANS

4 1/4 in [10.7 cm]

34 7/8 in
 [88.6 cm]

6 3/16 in [15.7 cm]*

39 7/16 in [100.1 cm]

46 13/16 in [118.9 cm]

14"

SERPENTINE
 COIL

14 15/16 in
 [38.0 cm]

54 3/4 in
 [139.1 cm]

FLAT FRONT POLYMER BUMPER
FRONT

ALUMINUM BUMPER
FRONT

13 3/4 in
 [34.9 cm]

15 7/16 in
 [39.1 cm] 11 9/16 in

 [29.4 cm]

15 3/4 in
 [40.0 cm] 11 1/2 in

 [29.2 cm]

16 5/16 in
 [41.5 cm]

50 1/16 in [127.1cm] {FLAT FRONT}

51 13/16 in [131.6 cm] {POLYMER FRONT}

51 11/16 in [131.3 cm] {ALUMINUM FRONT}

NOTES:

      *   : STUB-UP AREA
      **  : RECOMMENDED STUB-UP CENTERLINE FOR ELECTRICAL AND HUB DRAINS

      ENDS ADD APPROXIMATELY 1" TO CASE HEIGHT
      SUCTION LINE - 7/8", LIQUID LINE - 1/2"
      AVAILABLE SHELF SIZES:  10", 12", 14", & 16"
      PRODUCT ON TOP SHELF SHOULD BE 3" BELOW DISCHARGE
      RECOMMENDED SHELF CONFIGURATION IN ROWS: 1-14"

42 1/2 in
 [108.0 cm]

**

46 13/16 in
 [118.9 cm]

50 1/16 in
[127.2 cm]

or

51 13/16 in
[131.6 cm]

or

51 11/16 in
[131.3 cm]

40 9/16 in
 [103.0 cm]

ELECTRICAL

WIRING-TO-RACEWAY
(STANDARD)

10 5/8 in [27.0 cm]

8 1/8 in [20.6 cm]

7/8 in [2.2 cm]
{END}

FRONT OF CASE

1 1/2" PVC DRAIN
CONNECTION

4 1/4 in [10.8 cm]

6 5/8 in [16.8 cm]

REAR REFRIGERATION

4 1/8 in [10.5 cm]

REFRIGERATION

38 1/2 in
 [97.8 cm]

39 7/16 in
 [100.2 cm]

42 3/16 in
 [107.2 cm]

13 3/4 in
 [34.9 cm]

48 in [121.9 cm] {4' case}
72 in [182.9 cm] {6' case}
96 in [243.8 cm] {8' case}

144 in [365.8 cm] {12' case}

KICK PLATE
LOCATION

PMFNUM DX

COMPONENT
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All measurements are taken per ARI 1200 - 2002 specifications.

Electrical Data

Model
Amb. Air

Fans/case

Standard Fans
High Efficiency

Fans
Auxiliary Fans

(Optional)
Anti-Condensate

Heaters Defrost Heaters

120 Volts 120 Volts 120 Volts 120 Volts 208 Volts 240 Volts

Amps Watts Amps Watts Amps Watts Amps Watts Amps Watts Amps Watts

PMFNUM DX 4’ 3 1.02 51 0.45 33 0.39 36 0.55 66 1.92 400 2.22 532

6’ 6 1.36 68 0.60 44 0.78 72 0.77 92 2.88 600 3.33 798

8’ 6 1.36 68 0.60 44 0.78 72 1.06 128 3.85 800 4.44 1065

12’ 9 2.04 102 0.90 66 1.17 108 1.60 192 5.77 1200 6.67 1600

Lighting Data

Model

Bulbs
per
Row

Bulbs
Length

Typical per
Light Row

Maximum
Lighting

120 Volts 120 Volts

Amps Watts Amps Watts

PMFNUM DX 4’ 1 4’ 0.23 28 0.92 110

6’ 2 3’ 0.37 44 1.48 178

8’ 2 4’ 0.47 56 1.88 226

12’ 3 4’ 0.70 84 2.80 336

Guidelines & Control Settings

Model 1,2BTUH/ft

Evaporator
(ºF) Superheat

Set Point
@bulb

(ºF)

Discharge 
Air
(ºF)

Return 
Air
(ºF)

Discharge Air
Velocity3

(FPM)

Coil Type

Std. Enh.

PMFNUM DX - Self Service 755 17 22 6-8 33 40 260

PMFNUM DX - Service Dome 150 17 22 6-8 - - -4 - - - - - -

1 BTUHs/ft listed are for parallel operation.  Conventional ratings may be approximated by multiplying listed rating by 1.04.

2 Standard fans increase refrigeration load by 96 BTUH/fan.

3 Average discharge air velocity at peak of defrost.

4 “- - -” indicates not an option on this case model.

Defrost Controls

Model

Defrost 
per 
Day

Run-Off
Time 
(min)

Electric Defrost Timed-Off Defrost Hot Gas Defrost Reverse Air Defrost

Fail-Safe 
(min)

Termination 
Temp (ºF)

Fail-Safe 
(min)

Termination 
Temp (ºF)

Fail-Safe 
(min)

Termination 
Temp (ºF)

Fail-Safe 
(min)

Termination 
Temp (ºF)

PMFNUM DX - Self Service 4 6-8 30 47 30 47 26 45 - - - - - -

PMFNUM DX - Service Dome 2 6-8 - - - - - - 60 47 - - - - - - - - - - - -

Multi-Deck Flat Glass Dome Meat/Seafood Merchandiser
PMFNUM DX - 4’, 6’, 8’ & 12’
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COIL PLENUM

5 in [12.7 cm]

24 3/16 in [61.4 cm]

15 3/4 in
 [40.1 cm]

20 13/16 in
 [52.9 cm]

12 3/4 in [32.4 cm]

10 1/4 in
 [26.0 cm]

25 in
 [63.5 cm]

14 1/2 in
 [36.8 cm]

REAR SLIDING
DOORS

DISPLAY PANS

4 1/4 in [10.7 cm]

34 7/8 in
 [88.6 cm]

6 3/16 in [15.7 cm]*

39 7/16 in [100.1 cm]

46 13/16 in [118.9 cm]

14"

SERPENTINE
 COIL

14 15/16 in
 [38.0 cm]

54 3/4 in
 [139.1 cm]

FLAT FRONT POLYMER BUMPER
FRONT

ALUMINUM BUMPER
FRONT

13 3/4 in
 [34.9 cm]

15 7/16 in
 [39.1 cm] 11 9/16 in

 [29.4 cm]

15 3/4 in
 [40.0 cm] 11 1/2 in

 [29.2 cm]

16 5/16 in
 [41.5 cm]

50 1/16 in [127.1cm] {FLAT FRONT}

51 13/16 in [131.6 cm] {POLYMER FRONT}

51 11/16 in [131.3 cm] {ALUMINUM FRONT}

NOTES:

      *   : STUB-UP AREA
      **  : RECOMMENDED STUB-UP CENTERLINE FOR ELECTRICAL AND HUB DRAINS

      ENDS ADD APPROXIMATELY 1" TO CASE HEIGHT
      SUCTION LINE - 7/8", LIQUID LINE - 1/2"
      AVAILABLE SHELF SIZES:  10", 12", 14", & 16"
      PRODUCT ON TOP SHELF SHOULD BE 3" BELOW DISCHARGE
      RECOMMENDED SHELF CONFIGURATION IN ROWS: 1-14"

42 1/2 in
 [108.0 cm]

**

46 13/16 in
 [118.9 cm]

50 1/16 in
[127.2 cm]

or

51 13/16 in
[131.6 cm]

or

51 11/16 in
[131.3 cm]

40 9/16 in
 [103.0 cm]

ELECTRICAL

WIRING-TO-RACEWAY
(STANDARD)

10 5/8 in [27.0 cm]

8 1/8 in [20.6 cm]

7/8 in [2.2 cm]
{END}

FRONT OF CASE

1 1/2" PVC DRAIN
CONNECTION

4 1/4 in [10.8 cm]

6 5/8 in [16.8 cm]

REAR REFRIGERATION

4 1/8 in [10.5 cm]

REFRIGERATION

38 1/2 in
 [97.8 cm]

39 7/16 in
 [100.2 cm]

42 3/16 in
 [107.2 cm]

13 3/4 in
 [34.9 cm]

48 in [121.9 cm] {4' case}
72 in [182.9 cm] {6' case}
96 in [243.8 cm] {8' case}

144 in [365.8 cm] {12' case}

KICK PLATE
LOCATION

PMFNUM DX

COMPONENT
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COMPONENT

Medium Temperature Defrost Schedule
Defrost per Day Time
1 12 midnight
2 12am - 12pm
3 6am - 2pm - 10pm
4 12am - 6am - 12pm - 6pm

All measurements are taken per ASHRAE - 72 - 2005 specifications.

1 Pri. = Primary; Sec. = Secondary; Amb. = Ambient

2 Cases equipped with windowed ends add 1.85 amps per end.

3 3-phase load.  Figure given is maximum amps per phase.

4 Standard fans increase refrigeration load by 96 BTUH/fan.

5 Average discharge air velocity at peak of defrost.

6 NOTE:  "- - -" indicates that feature is not an option on this case model.

Electrical Data

Case
Length

Fans1

Per Case

Standard
Fans

High-Effi ciency
Fans

Anti-Condensate2

Heaters
Defrost3

Heaters

120 Volts 120 Volts 120 Volts 208 Volts 240 Volts

Pri. Sec. Amb. Total Amps Watts Amps Watts Amps Watts Amps Watts Amps Watts

6' 4 2 2 8 4.56 280 1.47 124 2.25 270 9.99 3600 11.53 4794

8' 5 3 2 10 5.70 352 1.84 155 3.10 344 13.32 4800 15.37 6390

12' 7 4 3 14 7.98 490 2.57 217 4.18 493 20.00 7200 23.06 9585

Guidelines & Control Settings

Front Sill
Heights

4BTUH/ft
Superheat

Set Point @ Bulb
(°F)

Evaporator
(°F)

Discharge 
Air
(°F)

Discharge5

Air Velocity
(FPM)

Conventional Parallel Pri. Sec. Amb.

22" 1902 1787 3-5 -17 -5 650 425 275

28" 1865 1752 3-5 -17 -5 650 425 275

Defrost Controls

Defrosts 
Per Day

Run-Off
Time (min)

Electric Defrost Timed-Off Defrost Hot Gas Defrost Reverse Air Defrost

Fail-Safe 
(min)

Termination
Temp (°F)

Fail-Safe 
(min)

Termination
Temp (°F)

Fail-Safe 
(min)

Termination
Temp (°F)

Fail-Safe 
(min)

Termination
Temp (°F)

3 13 - 15 34 50 - - -6 - - - 24 60 - - - - - -

Case
Length

Lights
Per Row

Light
Length

Fluorescent
Lighting

(Per Light Row)

Clearvoyant LED Lighting
(Per Light Row)

Standard Power
(Cornice or Shelf)

High Power
(Cornice)

120 Volts 120 Volts 120 Volts

Amps Watts Amps Watts Amps Watts

6' 2 3' 0.37 44 0.14 16.6 0.30 35.8

8' 2 4' 0.47 56 0.20 23.8 0.44 52.4

12' 3 4' 0.70 84 0.30 35.7 0.66 78.6

Lighting Data

Multi-Deck Merchandiser
6', 8' & 12' (Frozen Food)O5Z

3 rows of lights per case

JHall
3 rows of lights per case

JHall
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COMPONENT

M
U

LTI-D
EC

K
F

rozen F
ood

46 1/2 in
[118.1 cm]

41 3/16 in
[104.6 cm]

25 7/8 in
[65.7 cm]

2 1/2 in [6.4 cm]

REAR BOX PIPING
(OPTIONAL)

12 in
[30.5 cm]

5 in [12.7 cm]

REAR REFRIGERATION
(12 1/4" off of floor)

2 1/2 in [6.4 cm]

32 in
[81.4 cm]

35 5/16 in
[89.7 cm]

38 3/4 in
[98.4 cm]

REFRIGERATION

1 1/2 in [3.8 cm] {END}

35 in
[88.9 cm]

**

1 1/4" METAL DRAIN
CONNECTION

15 3/4 in
[40.0 cm]

                   RIGHT OR LEFT

FRONT OF CASE

C L
72 in [182.9 cm] {6' case}
96 in [243.8 cm] {8' case}

144 in [365.8 cm] {12' case}

17 13/16 in
[60.5 cm]

NOTES:

*   STUB-UP AREA
**  RECOMMENDED STUB-UP CENTERLINE FOR ELECTRICAL AND HUB DRAINS
    

50 7/16in
 [128.1cm]

22 in
[55.9 cm]

PLENUM

PLENUM

56 in
[142.2 cm]

45 15/16 in [116.7 cm]
AMBIENT PLENUM

25 3/16 in
[63.9 cm]

LOAD LIMIT
LINE

1 3/4 in
[4.4 cm]

46 1/2 in [118.1 cm]

41 3/16 in [104.6 cm]

32 in [81.4 cm]
25 7/8 in [65.7 cm]

8 5/16 in [21.2 cm]*
2 1/2 in [6.4 cm]

85 3/16 in
[216.5 cm]

56 in
[142.2 cm]

8 5/16 in [21.2 cm]*

23 13/16 in
[60.5 cm]

28 in
[71.1 cm]

42 in
[106.6 cm]

LOAD LIMIT
LINE

AND STANDARD CORNICE

22 in

ELECTRICAL
JUNCTION BOX

22 in

22 in

18 in

Multi-Deck Merchandiser
6', 8' & 12' (Frozen Food)O5Z



58 05/12

COMPONENT

Medium Temperature Defrost Schedule
Defrost per Day Time
1 12 midnight
2 12am - 12pm
3 6am - 2pm - 10pm
4 12am - 6am - 12pm - 6pm

All measurements are taken per ASHRAE - 72 - 2005 specifications.
Hill PHOENIX refrigerated display cases for sale in the United States meet or exceed Department of Energy 2012 energy efficiency requirements.

Guidelines & Control Settings

Application

2BTUH/ft Superheat
Set Point @ Bulb

(°F)
Evaporator

(°F)

Discharge 
Air
(°F)

Discharge3

Air Velocity
(FPM)Conventional Parallel

Standard 1023 948 6 - 8 22 27 225

Plexi Dome 1411 1308 6 - 8 22 32 305

Multi-Deck Merchandiser
4', 6', 8' & 12' (Dairy / Deli / Meat / Produce / Seafood)O2.5UM

Electrical Data

Lighting Data

Defrost Controls

Case
Length

Fans
Per Case

High Effi ciency
Fans

Anti-Condensate1

Heaters
Defrost
Heaters

120 Volts 120 Volts 208 Volts 240 Volts

Amps Watts Amps Watts Amps Watts Amps Watts

4' 2 0.15 9.2 0.14 17 1.92 400 2.22 532

6' 2 0.15 9.2 0.20 24 2.88 600 3.33 798

8' 3 0.23 13.8 0.25 30 3.85 800 4.44 1065

12' 4 0.31 18.4 0.38 46 5.77 1200 6.67 1600

Defrosts 
Per Day

Run-Off
Time
(min)

Electric Defrost Timed-Off Defrost Hot Gas Defrost Reverse Air Defrost

Fail-Safe 
(min)

Termination
Temp (°F)

Fail-Safe 
(min)

Termination
Temp (°F)

Fail-Safe 
(min)

Termination
Temp (°F)

Fail-Safe 
(min)

Termination
Temp (°F)

3 6 - 8 40 47 45 45 26 45 45 45

Case
Length

Lights 
Per Row

Light
Length

Clearvoyant LED Lighting
(Per Light Row)

Standard Power
(Cornice or Shelf)

High Power
(Cornice)

120 Volts 120 Volts

Amps Watts Amps Watts

4' 1 4' 0.10 11.9 0.18 21.5

6' 2 3' 0.14 16.6 0.25 29.8

8' 2 4' 0.20 23.8 0.36 43.0

12' 3 4' 0.30 35.7 0.54 64.5

1 Anti-condensate heater data for unlighted rear sill.  For lighted rear sill, double the values.

2 BTUH/ft notes:

   - Standard fans (see Appendix C) increase refrigeration load by 96 BTUH/fan.

   - Listed BTUH/ft indicate unlighted shelves.  For LED lighting, add 36 BTUH per 4' lighted shelf and 27 BTUH per 3' lighted shelf to determine Total Lighting BTUH Load, then divide the  

    Total Lighting BTUH Load by the length of the case.  For T8 lighted shelves (see Appendix D) and 3rd row lighting, add 80 BTUH per 4' lighted shelf and 60 BTUH per 3' lighted shelf to  

    determine Total Lighting BTUH Load, then divide the Total Lighting BTUH Load by the length of the case.

   - Rear refrigerated box increases refrigeration load by 110 BTUH/ft.

   - Model O2.5UM only available for meat application with a thermopane-glass front or a curved plexiglass front.

3 Average discharge air velocity at peak of defrost.

Standard lamp is 22 wattsStandard fan runs at 30 watts

JZarlenga

JZarlenga
Standard lamp is 22 watts

JZarlenga
Standard fan runs at 30 watts

JZarlenga
Highlight

JZarlenga
Highlight

JZarlenga
Highlight

JZarlenga
Highlight

JZarlenga
Highlight

JZarlenga
Highlight

JZarlenga
Highlight

JZarlenga
Highlight

JZarlenga
Highlight
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COMPONENT

U
TILITY

05/12

D
airy / D

eli / M
eat / P

roduce / S
eafood

11 in
[27.9 cm]

28 1/4 in [71.0 cm]*
29 15/16 in [76.0 cm]

32 9/16 in [82.6cm]
43 1/4 in [109.9 cm]

LIGHTED REAR SILL
(OPTIONAL)

COIL
PLENUM

32 1/4 in [81.9 cm]

22 13/16 in
[58.0 cm]

27 1/16 in
[68.7cm]

49 15/16 in
[126.8 cm]

21 in
[53.3 cm] STANDARD

FRONT

22 13/16 in
[58.0 cm]

31 5/16 in
[79.5 cm]

4" SOLID FRONT

33 1/8 in
[84.2 cm]

22 13/16 in
[58.0 cm]

6" THERMOPANE FRONT

22 13/16 in
[58.0 cm]

32 15/16 in
[83.7 cm]

6" PLEXIGLAS FRONT

30 in
[76.2 cm]

25 13/16 in
[65.5 cm]

EXTENDED STANDARD FRONT

14 3/4 in
[37.5 cm]

31 7/8 in
[81.0 cm]

12" INTERNATIONAL DELI
STYLE FRONT

14 3/4 in
[37.5 cm]

24 13/16 in
[63.0 cm]

3" INTERNATIONAL DELI
STYLE FRONT

NOTES:

*   STUB-UP AREA
**  RECOMMENDED STUB-UP CENTERLINE FOR ELECTRICAL AND HUB DRAINS
    
    FRONT AND REAR SILL HEIGHTS ARY ITH BASEFRAME HEIGHT
    ENDS ADD APPROXIMATELY 1 INCH TO CASE HEIGHT
    A 2" MINIMUM AIR GAP IS RE UIRED BET EEN THE REAR OF THE CASE AND A ALL
    A AILABLE SHELF SI ES:  10"  12"  14"  16"  18"
    PRODUCT ON TOP SHELF SHOULD BE 3" BELO  DISCHARGE
    RECOMMENDED SHELF CONFIGURATION IN RO S: 1-12"  1-18" 
    DASHED LINES SIGNIFY AREA INSIDE BASE RAIL BEHIND IC -PLATE

FRONT OF CASE

C L

43 1/4 in
[109.9 cm]

15 13/16 in
[40.2 cm]

**

REAR REFRIGERATION
(19 3/4" off of floor)

4 in [10.2 cm]

28 5/8 in
[72.7 cm]32 9/16 in

[82.6 cm]

REFRIGERATION
(6  8  12  c )

1 1/2 in [3.8 cm]
{END}

8 11/16 in [22.1 cm]

ELECTRICAL
JUNCTION BOX

( IRING PER LOCAL CODES)

48 in [121.9 cm] {4  c }
72 in [182.9 cm] {6  c }
96 in [243.8 cm] {8  c }

144 in [365.8 cm] {12  c }

1 1/2" P C DRAIN
CONNECTION

(6  8  12  c )

12 in [30.5 cm]
1 1/2" P C DRAIN

CONNECTION
(4  c  onl )

22 3/4 in
[57.8 cm]REFRIGERATION

(4  c  onl )

12 in

18 in

LOAD LIMIT
LINE

KICK PLATE
LOCATION

8 1/4 in [21.0 cm]

Multi-Deck Merchandiser
4', 6', 8' & 12' (Dairy / Deli / Meat / Produce / Seafood)O2.5UM

(11" BASEFRAME)
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COMPONENT

05/12

5 1/8 in
[13.1 cm]

43 1/4 in [109.9 cm]

36 7/16 in [92.6 cm]

31 9/16 in [80.2 cm]

4 in [10.2 cm]*

COIL
PLENUM

32 1/4 in [81.9 cm]

LIGHTED REAR SILL
(OPTIONAL)

17 in
[43.2 cm]

21 3/16 in
[53.8 cm]

44 1/16 in
[111.9 cm]

21 in
[53.3 cm] STANDARD

FRONT

NOTES:

*   STUB-UP AREA
**  RECOMMENDED STUB-UP CENTERLINE FOR ELECTRICAL AND HUB DRAINS
    
    FRONT AND REAR SILL HEIGHTS AR  ITH BASEFRAME HEIGHT
    ENDS ADD APPRO IMATEL  1 INCH TO CASE HEIGHT
    A 2  MINIMUM AIR GAP IS RE UIRED BET EEN THE REAR OF THE CASE AND A ALL
    A AILABLE SHELF SI ES:  10  12  14  16   18
    PRODUCT ON TOP SHELF SHOULD BE 3  BELO  DISCHARGE
    RECOMMENDED SHELF CONFIGURATION IN RO S: 1-12   1-18
    DASHED LINES SIGNIF  AREA INSIDE BASE RAIL BEHIND IC -PLATE

17 in
[43.2 cm]

25 7/16 in
[64.6 cm]

4  SOLID FRONT

17 in
[43.2 cm]

27 5/16 in
[69.3 cm]

6  THERMOPANE FRONT

17 in
[43.2 cm]

27 1/8 in
[68.9 cm]

6  PLE IGLAS FRONT

19 15/16 in
[50.7 cm]

24 1/8 in
[61.4 cm]

E TENDED 
STANDARD FRONT

8 15/16 in
[22.6 cm]

18 15/16 in
[48.1 cm]

3  INTERNATIONAL 
DELI ST LE FRONT

26 1/16 in
[66.1 cm]

8 15/16 in
[22.6 cm]

12  INTERNATIONAL 
DELI ST LE FRONT

FRONT OF CASE

C L

43 1/4 in
[109.9 cm]

REAR REFRIGERATION
(14 1/2    )

4 in [10.2 cm]

1 1/2 in [3.8 cm]
{END}

8 11/16 in [22.1 cm]

1 1/2  P C DRAIN
CONNECTION

(6  8  12  c )

31 9/16 in
[80.2 cm]

48 in [121.9 cm] {4  c }
72 in [182.9 cm] {6  c }
96 in [243.8 cm] {8  c }

144 in [365.8 cm] {12  c }

1 1/2  P C DRAIN
CONNECTION
(4  c  n )

REFRIGERATION
(6  8  12  c )

12 in [30.5 cm]

22 3/4 in
[57.8 cm]

28 5/8 in
[72.7 cm]

REFRIGERATION
(4  c  n )

36 7/16 in
[92.6 cm]

33 9/16 in
[85.2 cm]

**

    ELECTRICAL
 JUNCTION BOX

(WIRING PER LOCAL CODES)

12 in

18 in

LOAD LIMIT
LINE

IC  PLATE
LOCATION

8 1/4 in [21.0 cm]

Multi-Deck Merchandiser
4', 6', 8' & 12' (Dairy / Deli / Meat / Produce / Seafood)O2.5UM

(5" BASEFRAME)
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COMPONENT

U
TILITY

05/12

D
airy / D

eli / M
eat / P

roduce / S
eafood

21 in
[53.3 cm]

18 3/4 in
[47.6 cm]

24 11/16 in
[62.7 cm]

44 in
[111.8 cm]

34 5/8 in
[87.9 cm]

24" REAR COOLER BOX
(OPTIONAL)

PIZZA SERVICE REAR SILL
WITH DROP-IN PANS
(OPTIONAL)18" REAR COOLER BOX

(OPTIONAL)

5 1/8 in
[13.1 cm]

43 1/4 in [109.9 cm]
36 7/16 in [92.6 cm]
31 9/16 in [80.2 cm]

4 in [10.2 cm]*

COIL
PLENUM

32 1/4 in [81.9 cm]

17 in
[43.2 cm]

21 3/16 in
[53.8 cm]

STANDARD
FRONT

18 3/4 in
[47.6 cm]

24 11/16 in
[62.7 cm]

24" REAR COOLER BOX
(OPTIONAL)

18" REAR COOLER BOX
(OPTIONAL)

12 in

18 in

NOTES:

*   STUB-UP AREA
**  RECOMMENDED STUB-UP CENTERLINE FOR ELECTRICAL AND HUB DRAINS
    

  

FRONT OF CASE

C L

43 1/4 in
[109.9 cm]

1 1/2 in [3.8 cm]
{END}

8 11/16 in [22.1 cm]

1 1/2" PVC DRAIN
CONNECTION

(6', 8', 12' cases)

ELECTRICAL
JUNCTION BOX

48 in [121.9 cm] {4' case}
72 in [182.9 cm] {6' case}
96 in [243.8 cm] {8' case}

144 in [365.8 cm] {12' case}

1 1/2" PVC DRAIN
CONNECTION
(4' case only)

(6', 8', 12' cases)

12 in [30.5 cm]

22 3/4 in
[57.8 cm]

28 5/8 in
[72.7 cm]

(4' case only)

36 7/16 in
[92.6 cm]

33 9/16 in
[85.2 cm]

**

LOAD LIMIT
LINE

LOCATION

17 in
[43.2 cm]

25 7/16 in
[64.6 cm]

4" SOLID FRONT

17 in
[43.2 cm]

27 5/16 in
[69.3 cm]

6" THERMOPANE FRONT

17 in
[43.2 cm]

27 1/8 in
[68.9 cm]

19 15/16 in
[50.7 cm]

24 1/8 in
[61.4 cm]

EXTENDED STANDARD FRONT

8 15/16 in
[22.6 cm]

18 15/16 in
[48.1 cm]

3" INTERNATIONAL DELI

26 1/16 in
[66.1 cm]

8 15/16 in
[22.6 cm]

12" INTERNATIONAL DELI

Multi-Deck Merchandiser
4', 6', 8' & 12' (Dairy / Deli / Meat / Produce / Seafood)O2.5UM

REAR REFRIGERATED BOX
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COMPONENT

Medium Temperature Defrost Schedule
Defrost per Day Time
1 12 midnight
2 12am - 12pm
3 6am - 2pm - 10pm
4 12am - 6am - 12pm - 6pm

All measurements are taken per ASHRAE - 72 - 2005 specifications.
Hill PHOENIX refrigerated display cases for sale in the United States meet or exceed Department of Energy 2012 energy efficiency requirements.

Electrical Data

Fans
Per Case

High Effi ciency
Fans

Anti-Condensate
Heaters Defrost Heaters

120 Volts 120 Volts 208 Volts 240 Volts

Amps Watts Amps Watts Amps Watts Amps Watts

2 0.23 14 1.89 227 2.31 480 2.66 640

Guidelines & Control Settings
1BTUH/cs Superheat

Set Point @ Bulb 
(°F)

Evaporator
(°F)

Discharge 
Air
(°F)

Discharge2

Air Velocity
(FPM)Conventional Parallel

6256 5648 6 - 8 22 33 275

Defrost Controls

Defrosts
Per Day

Run-Off
Time (min)

Electric Defrost Timed-Off Defrost Hot Gas Defrost Reverse Air Defrost

Fail-Safe 
(min)

Termination
Temp (°F)

Fail-Safe 
(min)

Termination
Temp (°F)

Fail-Safe 
(min)

Termination
Temp (°F)

Fail-Safe 
(min)

Termination
Temp (°F)

4 6 - 8 40 47 45 45 - - -3 - - - - - - - - -

Lights
Per Row

Light
Length

Clearvoyant LED Lighting
(Per Light Row)

Standard Power
(Cornice)

High Power
(Cornice)

120 Volts 120 Volts

Amps Watts Amps Watts

1 5' 0.12 14.3 0.22 26.3

Lighting Data

1 BTUH/case notes:

  - Standard fans (see Appendix C) increase refrigeration load by 96 BTUH/fan. 

  - Listed BTUH/cs indicate unlighted shelves.    For LED lighting, add 45 BTUH per 5' lighted shelf.  For T8 lighted shelves (see Appendix D), add 100 BTUH per 5' lighted shelf.

  - Add 132 BTUH/cs when aftermarket merchandising accessories are utilized to determine the total BTUH load.

2 Average discharge air velocity at peak of defrost.

3 NOTE: "- - -" indicates that feature is not an option on this case model.

ON3EM Narrow Multi-Deck End-Cap Merchandiser
(Deli / Meat)

Stand lamp wattage is 40 wattsStandard fan wattage is 30 watts

JZarlenga

JZarlenga

JZarlenga
Stand lamp wattage is 40 watts

JZarlenga
Standard fan wattage is 30 watts

JZarlenga
Highlight

JZarlenga
Highlight

JZarlenga
Highlight

JZarlenga
Highlight

JZarlenga
Highlight

JZarlenga
Highlight

JZarlenga
Highlight

JZarlenga
Highlight
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COMPONENT

U
TILITY

05/12

D
eli / M

eat

48 11/16 in
[123.7 cm]

5 1/8 in
[13.0 cm]

4 in [10.2 cm]*

24 3/16 in [61.4 cm]

29 3/8 in [74.7 cm]

35 13/16 in [91.0 cm]

17 in
[43.2 cm]

21 3/16 in
[53.8 cm]

25 1/16 in
[63.7 cm]

24 15/16 in [63.3 cm]

COIL
PLENUM

C L

10 7/16 in [26.5 cm]

6 7/16 in [16.4 cm]

35 13/16 in
[91.0 cm]

24 3/16 in
[61.4 cm]

73 1/8 in [185.7 cm]

FRONT OF CASE

1 1/2" PVC DRAIN
CONNECTION

REFRIGERATION (12 1/4 off of floor)

24 in
[61.0 cm]

29 3/8 in
[74.7 cm]

NOTES:

*  STUB-UP AREA 
   
  SUCTION LINE - 7/8"  LI UID LINE - 3/8"
  AVAILABLE S ELF SI ES:  10"  12"  14"  16"
  DAS ED LINES SIGNIF  AREA INSIDE BASE RAIL BE IND IC -PLATE

STANDARD
FRONT

LOAD LIMIT
LINE

14 in

16 in

ELECTRICAL
JUNCTION BOX

(WIRING PER LOCAL CODES)

ON3EM Narrow Multi-Deck End-Cap Merchandiser
(Deli / Meat)
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COMPONENT

05/12

ON3EM/ON3UM/ON3EM
(SHOWN)

ON3EM Narrow Multi-Deck End-Cap Merchandiser
(Deli / Meat)
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COMPONENT

U
TILITY

05/12

ON3EM/ON3UM/ON3EM
(SHOWN)

D
airy / D

eli / M
eat / P

roduce

ON3EM Narrow Multi-Deck End-Cap Merchandiser
(Deli / Meat)
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COMPONENT

Medium Temperature Defrost Schedule
Defrost per Day Time
1 12 midnight
2 12am - 12pm
3 6am - 2pm - 10pm
4 12am - 6am - 12pm - 6pm

All measurements are taken per ASHRAE - 72 - 2005 specifications.

Electrical Data

Case
Length

Fans
Per Case

Standard
Fans

High Effi ciency
Fans

Anti-Condensate1

Heaters
Defrost
Heaters

120 Volts 120 Volts 120 Volts 208 Volts 240 Volts

Amps Watts Amps Watts Amps Watts Amps Watts Amps Watts

4' 2 1.00 60 0.15 9.2 0.14 17 1.92 400 2.22 532

6' 2 1.00 60 0.15 9.2 0.20 24 2.88 600 3.33 798

8' 3 1.50 90 0.23 13.8 0.25 30 3.85 800 4.44 1065

12' 4 2.00 120 0.31 18.4 0.38 46 5.77 1200 6.67 1600

Lighting Data

Case
Length

Lights 
Per Row

Light
Length

Fluorescent 
Lighting

(Per Light Row)

Clearvoyant LED Lighting
(Per Light Row)

Standard Power
(Cornice or Shelf)

High Power
(Cornice)

120 Volts 120 Volts 120 Volts

Amps Watts Amps Watts Amps Watts

4' 1 4' 0.23 28 0.10 11.9 0.22 26.2

6' 2 3' 0.37 44 0.14 16.6 0.30 35.8

8' 2 4' 0.47 56 0.20 23.8 0.44 52.4

12' 3 4' 0.70 84 0.30 35.7 0.66 78.6

Guidelines & Control Settings
2BTUH/ft Superheat

Set Point @ Bulb
(°F)

Evaporator
(°F)

Discharge 
Air
(°F)

Discharge3

Air Velocity
(FPM)Conventional Parallel

811 752 6 - 8 22 28 230

Defrost Controls

Defrosts 
Per Day

Run-Off
Time
(min)

Electric Defrost Timed-Off Defrost Hot Gas Defrost Reverse Air Defrost

Fail-Safe 
(min)

Termination
Temp (°F)

Fail-Safe 
(min)

Termination
Temp (°F)

Fail-Safe 
(min)

Termination
Temp (°F)

Fail-Safe 
(min)

Termination
Temp (°F)

3 6 - 8 40 47 45 45 26 45 45 45

1 Anti-condensate heater data for unlighted rear sill.  For lighted rear sill, double the values.

2 BTUH/ft notes:

   - Listed case BTUH/ft indicates unlighted shelves.  For T8 lighted shelves and 3rd row lighting, add 80 BTUH per 4' lighted shelf and 60 BTUH per 3' lighted shelf to determine Total  

    Lighting BTUH Load, then divide the Total Lighting BTUH Load by the length of the case.  For LED lighting, add 36 BTUH per 4' lighted shelf and 27 BTUH per 3' lighted shelf to   

    determine Total Lighting BTUH Load, then divide the Total Lighting BTUH Load by the length of the case.

   - Standard fans increase refrigeration load by 96 BTUH/fan.

   - Model ON3UM only available for meat application with a thermopane-glass front or a curved plexiglass front.

3 Average discharge air velocity at peak of defrost.

Narrow Multi-Deck Merchandiser
4', 6', 8' & 12' (Dairy / Deli / Meat / Produce)ON3UM

JZarlenga
Highlight

JZarlenga
Highlight

JZarlenga
Highlight

JZarlenga
Highlight

JZarlenga
Highlight

JZarlenga
Highlight

JZarlenga
Highlight

JZarlenga
Highlight

JZarlenga
Highlight

JZarlenga
Highlight

JZarlenga
Highlight
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COMPONENT

U
TILITY

D
airy / D

eli / M
eat / P

roduce 

11 in
[27.9 cm]

COIL
PLENUM

24 15/16 in
[63.3 cm]

35 13/16 in [91.0 cm]

LIGHTED REAR SILL
(OPTIONAL)

STANDARD
FRONT

54 in
[137.2 cm]

25 in
[63.5 cm]

22 13/16 in
[58.0 cm]

27 1/16 in
[68.7 cm]

20 15/16 in
[53.2 cm]

*22 1/2 in [57.2 cm]
25 1/8 in [63.8 cm]

10 in

16 in

LOAD LIMIT
LINE

NOTES:

*   STUB-UP AREA
**  RECOMMENDED STUB-UP CENTERLINE FOR ELECTRICAL AND HUB DRAINS
    

  

C L
FRONT OF CASE

CONNECTION

48 in [121.9 cm] {4' case}
72 in [182.9 cm] {6' case}
96 in [243.8 cm] {8' case}

144 in [365.8 cm] {12' case}

REAR REFRIGERATION

REFRIGERATION

1 1/2 in [3.8 cm]
{END}

35 13/16 in
[91.0 cm]

4 in
[10.2 cm]

25 1/8 in
[63.8 cm]

23 1/4 in
[59.1 cm]

8 11/16 in [22.1 cm]
LOCATION

12 1/16 in
[30.6 cm]

ELECTRICAL

30 in
[76.2 cm]

25 13/16 in
[65.5 cm] 14 3/4 in

[37.5 cm]

31 7/8 in
[81.0 cm]

22 13/16 in
[58.0 cm]

31 5/16 in
[79.5 cm]

33 1/8 in
[84.2 cm]

22 13/16 in
[58.0 cm]

22 13/16 in
[58.0 cm]

32 15/16 in
[83.7 cm]

14 3/4 in
[37.5 cm]

24 13/16 in
[63.0 cm]

8 1/4 in [21.0 cm]

Narrow Multi-Deck Merchandiser
4', 6', 8' & 12' (Dairy / Deli / Meat / Produce)ON3UM

(11" BASEFRAME)
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COMPONENT

COIL
PLENUM

LIGHTED REAR SILL
(OPTIONAL)

4 in [10. cm]*

24 3/16 in [61.4 cm]
29 3/8 in [74.7 cm]

35 13/16 in [91.0 cm]

24 15/16 in
[63.3 cm]

17 in
[43.2 cm]

21 3/16 in
[53.8 cm]

5 1/8 in [13.1 cm]

STANDARD
FRONT

25 in
[63.5 cm]

48 1/16 in
[122.1 cm]

10 in

16 in

LOAD LIMIT
LINE

NOTES:

*   STUB-UP AREA
**  RECOMMENDED STUB-UP CENTERLINE FOR ELECTRICAL AND HUB DRAINS
    

  

C L
FRONT OF CASE

CONNECTION

48 in [121.9 cm] {4' case}
72 in [182.9 cm] {6' case}
96 in [243.8 cm] {8' case}

144 in [365.8 cm] {12' case}

REAR REFRIGERATION

REFRIGERATION

1 1/2 in [3.8 cm]
{END}

35 13/16 in
[91.0 cm]

24 3/16 in
[61.4 cm]

26 3/16 in
[66.5 cm]

**

4 in
[10.2 cm]

29 3/8 in
[74.7 cm]

23 1/4 in
[59.1 cm]

8 11/16 in [22.1 cm]
LOCATION

17 in
[43.2 cm]

25 7/16 in
[64.6 cm]

17 in
[43.2 cm]

27 5/16 in
[69.3 cm]

17 in
[43.2 cm]

27 1/8 in
[68.9 cm]

19 15/16 in
[50.7 cm]

24 1/8 in
[61.4 cm]

8 15/16 in
[22.6 cm]

18 15/16 in
[48.1 cm]

26 1/16 in
[66.1 cm]

8 15/16 in
[22.6 cm]

ELECTRICAL

8 1/4 in [21.0 cm]

Narrow Multi-Deck Merchandiser
4', 6', 8' & 12' (Dairy / Deli / Meat / Produce)ON3UM

(5" BASEFRAME)



82 05/11

COMPONENT

Medium Temperature Defrost Schedule
Defrost per Day Time
1 12 midnight
2 12am - 12pm
3 6am - 2pm - 10pm
4 12am - 6am - 12pm - 6pm

All measurements are taken per ASHRAE - 72 - 2005 specifications.

Guidelines & Control Settings
2BTUH/ft Superheat

Set Point @ Bulb
(°F)

Evaporator
(°F)

Discharge 
Air
(°F)

Discharge3

Air Velocity
(FPM)Conventional Parallel

1000 927 6 - 8 22 28 204

Narrow Multi-Deck Merchandiser
4', 6', 8' & 12' (Dairy / Deli / Meat / Produce)ON3.5UM

Electrical Data

Lighting Data

Case
Length

Fans
Per Case

Standard
Fans

High Effi ciency
Fans

Anti-Condensate1

Heaters
Defrost
Heaters

120 Volts 120 Volts 120 Volts 208 Volts 240 Volts

Amps Watts Amps Watts Amps Watts Amps Watts Amps Watts

4' 2 1.00 60 0.15 9.2 0.14 17 1.92 400 2.22 532

6' 2 1.00 60 0.15 9.2 0.20 24 2.88 600 3.33 798

8' 3 1.50 90 0.23 13.8 0.25 30 3.85 800 4.44 1065

12' 4 2.00 120 0.31 18.4 0.38 46 5.77 1200 6.67 1600

Case
Length

Lights 
Per Row

Light
Length

Fluorescent
Lighting

(Per Light Row)

Clearvoyant LED Lighting
(Per Light Row)

Standard Power
(Cornice or Shelf)

High Power
(Cornice)

120 Volts 120 Volts 120 Volts

Amps Watts Amps Watts Amps Watts

4' 1 4' 0.23 28 0.10 11.9 0.22 26.2

6' 2 3' 0.37 44 0.14 16.6 0.30 35.8

8' 2 4' 0.47 56 0.20 23.8 0.44 52.4

12' 3 4' 0.70 84 0.30 35.7 0.66 78.6

Defrost Controls

Defrosts 
Per Day

Run-Off
Time
(min)

Electric Defrost Timed-Off Defrost Hot Gas Defrost Reverse Air Defrost

Fail-Safe 
(min)

Termination
Temp (°F)

Fail-Safe 
(min)

Termination
Temp (°F)

Fail-Safe 
(min)

Termination
Temp (°F)

Fail-Safe 
(min)

Termination
Temp (°F)

3 6 - 8 40 47 45 45 26 45 45 45

1 Anti-condensate heater data for unlighted rear sill.  For lighted rear sill, double the values.

2 BTUH/ft notes:

   - Listed case BTUH/ft indicates unlighted shelves.  For T8 lighted shelves and 3rd row lighting, add 80 BTUH per 4' lighted shelf and 60 BTUH per 3' lighted shelf to determine Total  

    Lighting BTUH Load, then divide the Total Lighting BTUH Load by the length of the case.  For LED lighting, add 36 BTUH per 4' lighted shelf and 27 BTUH per 3' lighted shelf to   

    determine Total Lighting BTUH Load, then divide the Total Lighting BTUH Load by the length of the case.

   - Standard fans increase refrigeration load by 96 BTUH/fan.

   - Model ON3.5UM only available for meat application with a thermopane-glass front or a curved plexiglass front.

3 Average discharge air velocity at peak of defrost.
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8305/11

COMPONENT

U
TILITY

11 in
[27.9 cm]

COIL
PLENUM

24 15/16 in
[63.3 cm]

35 13/16 in [91.0 cm]

LIGHTED REAR SILL
(OPTIONAL)

STANDARD
FRONT

59 7/16 in
[150.9 cm]

30 1/2 in
[77.4 cm]

22 13/16 in
[58.0 cm]

27 1/16 in
[68.7 cm]

20 15/16 in
[53.2 cm]

*22 1/2 in [57.2 cm]
25 1/8 in [63.8 cm]

NOTES:

*   STUB-UP AREA
**  RECOMMENDED STUB-UP CENTERLINE FOR ELECTRICAL AND HUB DRAINS
    
    FRONT AND REAR SILL HEIGHTS AR  ITH BASEFRAME HEIGHT
    ENDS ADD APPRO IMATEL  1 INCH TO CASE HEIGHT
    A 2  MINIMUM AIR GAP IS RE UIRED BET EEN THE REAR OF THE CASE AND A ALL
    A AILABLE SHELF SI ES:  10  12  14  16   18
    PRODUCT ON TOP SHELF SHOULD BE 3  BELO  DISCHARGE
    RECOMMENDED SHELF CONFIGURATION IN RO S: 1-10  1-12   1-16   
    DASHED LINES SIGNIF  AREA INSIDE BASE RAIL BEHIND IC -PLATE

10 in

12 in

16 in

FRONT OF CASE

C L
1 1/2  P C DRAIN

CONNECTION

48 in [121.9 cm] {4' case}
72 in [182.9 cm] {6' case}
96 in [243.8 cm] {8' case}

144 in [365.8 cm] {12' case}

35 13/16 in
[91.0 cm]

25 1/8 in
[63.8 cm]

REAR REFRIGERATION
(18    )

12 1/16 in
[30.6 cm]

**

4 in
[10.2 cm]

REFRIGERATION

1 1/2 in [3.8 cm]
{END}

8 11/16 in[22.1 cm]

23 1/4 in
[58.9 cm]

LOAD LIMIT
LINE

KICK PLATE
LOCATION

ELECTRICAL
JUNCTION BOX

(WIRING PER LOCAL CODES)

30 in
[76.2 cm]

25 13/16 in
[65.5 cm]

E TENDED STANDARD FRONT

14 3/4 in
[37.5 cm]

31 7/8 in
[81.0 cm]

12  INTERNATIONAL DELI
ST LE FRONT

22 13/16 in
[58.0 cm]

31 5/16 in
[79.5 cm]

4  SOLID FRONT

33 1/8 in
[84.2 cm]

22 13/16 in
[58.0 cm]

6  THERMOPANE FRONT

22 13/16 in
[58.0 cm]

32 15/16 in
[83.7 cm]

6  PLE IGLAS FRONT

14 3/4 in
[37.5 cm]

24 13/16 in
[63.0 cm]

3  INTERNATIONAL DELI
ST LE FRONT

8 1/4 in [21.0 cm]

Narrow Multi-Deck Merchandiser
4', 6', 8' & 12' (Dairy / Deli / Meat / Produce)ON3.5UM

(11" BASEFRAME)

D
airy / D

eli / M
eat / P

roduce 
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COMPONENT

COIL
PLENUM

LIGHTED REAR SILL
(OPTIONAL)

4 in [10. cm]*

24 3/16 in [61.4 cm]
29 3/8 in [74.7 cm]

35 13/16 in [91.0 cm]

24 15/16 in
[63.3 cm]

17 in
[43.2 cm]

21 3/16 in
[53.8 cm]

5 1/8 in [13.1 cm]

STANDARD
FRONT

30 1/2 in
[77.5 cm]

53 9/16 in
[136.0 cm]

NOTES:

*   STUB-UP AREA
**  RECOMMENDED STUB-UP CENTERLINE FOR ELECTRICAL AND HUB DRAINS
    

10 in

12 in

16 in

C L
FRONT OF CASE

CONNECTION

48 in [121.9 cm] {4' case}
72 in [182.9 cm] {6' case}
96 in [243.8 cm] {8' case}

144 in [365.8 cm] {12' case}

REAR REFRIGERATION

REFRIGERATION

1 1/2 in [3.8 cm]
{END}

35 13/16 in
[91.0 cm]

24 3/16 in
[61.4 cm]

26 3/16 in
[66.5 cm]

**

4 in
[10.2 cm]

29 3/8 in
[74.7 cm]

23 1/4 in
[59.1 cm]

8 11/16 in [22.1 cm]

LOAD LIMIT
LINE

KICK PLATE
LOCATION

17 in
[43.2 cm]

25 7/16 in
[64.6 cm]

17 in
[43.2 cm]

27 5/16 in
[69.3 cm]

17 in
[43.2 cm]

27 1/8 in
[68.9 cm]

19 15/16 in
[50.7 cm]

24 1/8 in
[61.4 cm]

8 15/16 in
[22.6 cm]

18 15/16 in
[48.1 cm]

26 1/16 in
[66.1 cm]

8 15/16 in
[22.6 cm]

ELECTRICAL

)

8 1/4 in [21.0 cm]

Narrow Multi-Deck Merchandiser
4', 6', 8' & 12' (Dairy / Deli / Meat / Produce)ON3.5UM

(5" BASEFRAME)



232 05/12

COMPONENT

Medium Temperature Defrost Schedule
Defrost per Day Time
1 12 midnight
2 12am - 12pm
3 6am - 2pm - 10pm
4 12am - 6am - 12pm - 6pm

All measurements are taken per ASHRAE - 72 - 2005 specifications.
Hill PHOENIX refrigerated display cases for sale in the United States meet or exceed Department of Energy 2012 energy efficiency requirements.

Electrical Data

Case
Length

Fans
Per Case

High-Effi ciency
Fans

Anti-Condensate
Heaters

Defrost
Heaters

120 Volts 120 Volts 208 Volts 240 Volts

Amps Watts Amps Watts Amps Watts Amps Watts

4' 2 0.47 28 - - -1 - - - 1.92 400 2.22 532

6' 3 0.70 42 - - - - - - 2.88 600 3.33 798

8' 4 0.93 56 - - - - - - 3.85 800 4.44 1065

12' 5 1.17 70 - - - - - - 5.77 1200 6.67 1600

Lighting Data

Defrost Controls

Defrosts
Per Day

Run-Off
Time (min)

Electric Defrost Timed-Off Defrost Hot Gas Defrost Reverse Air Defrost

Fail-Safe 
(min)

Termination
Temp (°F)

Fail-Safe 
(min)

Termination
Temp (°F)

Fail-Safe 
(min)

Termination
Temp (°F)

Fail-Safe 
(min)

Termination
Temp (°F)

4 6 - 8 32 47 42 47 26 45 42 45

Guidelines & Control Settings

Application
Front Sill
Heights

2BTUH/ft Superheat
Set Point @ Bulb 

(°F)
Evaporator

(°F)

Discharge
Air
(°F)

Discharge3

Air Velocity
(FPM)Conventional Parallel

Deli 2.5" Ext. 1646 1500 6 - 8 22 31 250

5" Ext. 1591 1450 6 - 8 22 31 250

7.5" Ext. 1559 1420 6 - 8 22 31 250

Dairy
Cut Produce

Std. Dairy 1575 1435 6 - 8 26 35 265

2.5" Ext. 1515 1380 6 - 8 26 35 265

5" Ext. 1482 1350 6 - 8 26 35 265

7.5" Ext. 1449 1320 6 - 8 26 35 265

Beverage
Bulk Produce

Std. Dairy 1509 1375 6 - 8 29 37 270

2.5" Ext. 1465 1335 6 - 8 29 36 270

5" Ext. 1433 1306 6 - 8 29 36 270

7.5" Ext. 1402 1277 6 - 8 29 36 270

High Multi-Deck Merchandiser
4', 6', 8' & 12' (Beverage / Dairy / Deli / Produce)O5DMH

Case
Length

Lights
Per Row

Light
Length

Clearvoyant LED Lighting
(Per Light Row)

Standard Power
(Cornice or Shelf)

High Power
(Cornice)

120 Volts 120 Volts

Amps Watts Amps Watts

4' 1 4' 0.10 11.9 0.18 21.5

6' 2 3' 0.14 16.6 0.25 29.8

8' 2 4' 0.20 23.8 0.36 43.0

12' 3 4' 0.30 35.7 0.54 64.5

1 NOTE: "- - -" indicates that feature is not an option on this case model.

2 BTUH/ft notes:

   - Standard fans (see Appendix C) increase refrigeration load by 96 BTUH/fan.

   - Listed BTUH/ft indicate unlighted shelves.  For LED lighting, add 36 BTUH per 4' lighted shelf and 27 BTUH per 3' lighted shelf to determine Total Lighting BTUH Load, then divide the  

    Total Lighting BTUH Load by the length of the case.  For T8 lighted shelves (see Appendix D) and 3rd row lighting, add 80 BTUH per 4' lighted shelf and 60 BTUH per 3' lighted shelf to  

    determine Total Lighting BTUH Load, then divide the Total Lighting BTUH Load by the length of the case.

3 Average discharge air velocity at peak of defrost.

Standard lamp wattage is 28 wattsStandard fans run at 30 watts

JZarlenga

JZarlenga
Standard lamp wattage is 28 watts

JZarlenga
Standard fans run at 30 watts
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233

COMPONENT

M
U

LTI-D
EC

K

05/12

B
everage / D

airy / D
eli / P

roduce

39 11/16 in [100.7 cm]

5 1/8 in
[13.1 cm]

COIL PLENUM

6 3/8 in [16.1 cm]*
31 11/16 in [80.4 cm]

38 15/16 in [98.9 cm]
43 1/4 in [109.9 cm]

32 in [81.3 cm]

3rd ROW LIGHT
(OPTIONAL)

13" MIRROR
(OPTIONAL)

14 1/2 in
[36.9 cm]

18 11/16 in
[47.5 cm]

87 5/8 in
[222.5 cm]

63 in
[160.0 cm]

STANDARD
DAIRY FRONT

LOAD LIMIT
LINE

NOTES:

*   STUB-UP AREA
**  RECOMMENDED STUB-UP CENTERLINE FOR ELECTRICAL AND HUB DRAINS
    

 

C L
FRONT OF CASE

CONNECTION

REAR REFRIGERATION
(14 1/2" off of floor)

1 1/2 in [3.8 cm]
{END}

WIRING TO THE TOP
(OPTIONAL)

43 1/4 in
[109.9 cm]

35 in
    [88.9 cm] **

28 5/8 in
[72.7 cm]

28 5/8 in
[72.7 cm]

38 15/16 in
[98.9 cm]

8 11/16 in [22.1 cm]

CONNECTION

12 in [30.5 cm]

22 9/16 in
[57.3 cm]

REFRIGERATION

REFRIGERATION

3 1/8 in [7.9 cm]

PIPING TO THE TOP
(OPTIONAL)

4 in [10.2 cm]

31 11/16 in
[80.4 cm]

24 in

24 in

24 in

24 in

ELECTRICAL

(WIRING PER LOCAL CODES)

17 in
[43.2 cm]

21 3/16 in
[53.9 cm]

19 1/2 in
[49.6 cm]

23 11/16 in
[60.2 cm]

22 in
[55.9 cm]

26 3/16 in
[66.6 cm]

19 1/2 in
[49.6 cm]

23 11/16 in
[60.2 cm]

W/ NOSE LIGHT

W/ NOSE LIGHT W/ NOSE LIGHT

59 13/16 in
[151.9 cm]

85 9/16 in
[217.4 cm]

8 in [20.3 cm]
14 in [35.6 cm]

High Multi-Deck Merchandiser
4', 6', 8' & 12' (Beverage / Dairy / Deli / Produce)O5DMH



182 05/11

COMPONENT

Medium Temperature Defrost Schedule
Defrost per Day Time
1 12 midnight
2 12am - 12pm
3 6am - 2pm - 10pm
4 12am - 6am - 12pm - 6pm

All measurements are taken per ASHRAE - 72 - 2005 specifications.

Electrical Data

Case
Length

Fans
Per Case

Standard
Fans

High-Effi ciency
Fans

Anti-Condensate
Heaters

Defrost
Heaters

120 Volts 120 Volts 120 Volts 208 Volts 240 Volts

Amps Watts Amps Watts Amps Watts Amps Watts Amps Watts

8' 4 3.20 2113 1.44 142 - - -1 - - - 3.85 800 4.44 1065

12' 6 4.80 320 2.16 213 - - - - - - 5.78 1200 6.67 1600

Lighting Data

Defrost Controls

Defrosts
Per Day

Run-Off
Time (min)

Electric Defrost Timed-Off Defrost Hot Gas Defrost Reverse Air Defrost

Fail-Safe 
(min)

Termination
Temp (°F)

Fail-Safe 
(min)

Termination
Temp (°F)

Fail-Safe 
(min)

Termination
Temp (°F)

Fail-Safe 
(min)

Termination
Temp (°F)

4 6 - 8 32 47 45 47 26 45 42 45

Guidelines & Control Settings

Model
Front Sill
Heights

2BTUH/ft Superheat
Set Point @ Bulb

(°F)
Evaporator

(°F)

Discharge
Air
(°F)

Discharge3

Air Velocity
(FPM)Conventional Parallel

Dairy Std. Dairy 1576 1423 6 - 8 22 32 275

2.5" Ext. 1549 1398 6 - 8 22 32 275

5" Ext. 1521 1373 6 - 8 22 32 275

7.5" Ext. 1489 1344 6 - 8 22 32 275

Beverage 2.5" Ext. 1485 1341 6 - 8 26 35 275

5" Ext. 1448 1307 6 - 8 26 35 275

Case
Length

Lights
Per Row

Light
Length

Fluorescent
Lighting

(Per Light Row)

Clearvoyant LED Lighting
(Per Light Row)

Standard Power
(Cornice or Shelf)

High Power
(Cornice)

120 Volts 120 Volts 120 Volts

Amps Watts Amps Watts Amps Watts

8' 2 4' 0.47 56 0.20 23.8 0.44 52.4

12' 3 4' 0.70 84 0.30 35.7 0.66 78.6

High Rear Load Multi-Deck Merchandiser
8' & 12' (Beverage / Dairy)O5DRH

1 NOTE: "- - -" indicates that feature is not an option on this case model.

2 BTUH/ft notes:

  - Listed BTUH/ft indicate unlighted shelves.  For T8 lighted shelves and 3rd row lighting, add 80 BTUH per 4' lighted shelf and 60 BTUH per 3' lighted shelf to determine Total Lighting  

   BTUH Load, then divide the Total Lighting BTUH Load by the length of the case.  For LED lighting, add 36 BTUH per 4' lighted shelf and 27 BTUH per 3' lighted shelf to determine  

   Total Lighting BTUH Load, then divide the Total Lighting BTUH Load by the length of the case.

  - Standard fans increase refrigeration load by 96 BTUH/fan.

3 Average discharge air velocity at peak of defrost.
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18305/11

COMPONENT

M
U

LTI-D
EC

K

5 1/8 in
[13.1 cm]

6 3/8 in [16.1 cm]*

43 1/4 in [109.9 cm]

COIL
PLENUM

32 in [81.3 cm]

41 11/16 in [105.8 cm]

14 1/2 in
[36.9 cm]

18 11/16 in
[47.5 cm]

2 in
[5.0 cm]

58 in
[147.3 cm]

(REAR
SLIDING
DOORS)

45 1/4 in [114.9 cm]

31 11/16 in [80.4 cm]
38 15/16 in [98.9 cm]

STANDARD
DAIRY FRONT

63 in
[160.1 cm]

62 1/8 in
[157.7cm]
THROAT

87 9/16 in
[222.5 cm]

85 11/16 in
[217.6 cm]

76 11/16 in
[194.7 cm]

17 1/2 in
[44.5 cm]

84 3/4 in
[215.2 cm]

C L
FRONT OF CASE

1 1/2" PVC DRAIN
CONNECTION

96 in [243.8 cm] {8' case}
144 in [365.8 cm] {12' case}

REAR REFRIGERATION
(14 1/2" off of floor)

REFRIGERATION

1 1/2 in [3.8 cm]
{END}

43 1/4 in
[109.9 cm]

31 11/16 in
[80.4 cm]

35 in
[88.9 cm]

**

4 in [10.2 cm] 22 9/16 in
[57.3 cm]

28 5/8 in
[72.7 cm]

38 15/16 in
[98.9 cm]

8 11/16 in [22.1 cm]

1 1/2 in [3.8 cm]

45 1/4 in
[114.9 cm]

REAR OF TANK
AND BASEFRAME  5 in [12.7 cm]

3 in [7.6 cm]

PIPING-TO-TOP
(OPTIONAL)

KICK PLATE
LOCATION

NOTES:

*   STUB-UP AREA
**  RECOMMENDED STUB-UP CENTERLINE FOR ELECTRICAL AND HUB DRAINS

    FRONT SILL HEIGHT AND OVERALL CASE HEIGHT VARY ITH BASEFRAME HEIGHT
    ENDS ADD APPRO IMATELY 1 INCH TO CASE HEIGHT
    IRING-TO-THE-TOP ADDS APPRO IMATELY 4 INCHES TO CASE HEIGHT
    COOLER OPENING SHOULD BE 82"  CASE LENGTH
    AVAILABLE SHELF SI ES:  10"  12"  14"  16"  18"  20"  22"  24"
    DASHED LINES SIGNIFY AREA INSIDE BASE RAIL BEHIND KICK-PLATE

LOAD LIMIT
LINE

24 in

24 in

24 in

24 in

WIRING TO THE TOP
(OPTIONAL)

ELECTRICAL
UNCTION BO

( IRING PER LOCAL CODES)

17 in
[43.2 cm]

21 3/16 in
[53.9 cm]

19 1/2 in
[49.6 cm]

23 11/16 in
[60.2 cm]

22 in
[55.9 cm]

26 3/16 in
[66.6 cm]

19 1/2 in
[49.6 cm]

23 11/16 in
[60.2 cm]

2 1/2" E TENDED FRONT
/ NOSE LIGHT

5" E TENDED FRONT

5" E TENDED FRONT
/ NOSE LIGHT

7 1/2" E TENDED FRONT
/ NOSE LIGHT

High Rear Load Multi-Deck Merchandiser
8' & 12' (Beverage / Dairy / Deli / Produce)O5DRH

B
everage / D

airy / D
eli / P

roduce



182 05/11

COMPONENT

Medium Temperature Defrost Schedule
Defrost per Day Time
1 12 midnight
2 12am - 12pm
3 6am - 2pm - 10pm
4 12am - 6am - 12pm - 6pm

All measurements are taken per ASHRAE - 72 - 2005 specifications.

Electrical Data

Case
Length

Fans
Per Case

Standard
Fans

High-Effi ciency
Fans

Anti-Condensate
Heaters

Defrost
Heaters

120 Volts 120 Volts 120 Volts 208 Volts 240 Volts

Amps Watts Amps Watts Amps Watts Amps Watts Amps Watts

8' 4 3.20 2113 1.44 142 - - -1 - - - 3.85 800 4.44 1065

12' 6 4.80 320 2.16 213 - - - - - - 5.78 1200 6.67 1600

Lighting Data

Defrost Controls

Defrosts
Per Day

Run-Off
Time (min)

Electric Defrost Timed-Off Defrost Hot Gas Defrost Reverse Air Defrost

Fail-Safe 
(min)

Termination
Temp (°F)

Fail-Safe 
(min)

Termination
Temp (°F)

Fail-Safe 
(min)

Termination
Temp (°F)

Fail-Safe 
(min)

Termination
Temp (°F)

4 6 - 8 32 47 45 47 26 45 42 45

Guidelines & Control Settings

Model
Front Sill
Heights

2BTUH/ft Superheat
Set Point @ Bulb

(°F)
Evaporator

(°F)

Discharge
Air
(°F)

Discharge3

Air Velocity
(FPM)Conventional Parallel

Dairy Std. Dairy 1576 1423 6 - 8 22 32 275

2.5" Ext. 1549 1398 6 - 8 22 32 275

5" Ext. 1521 1373 6 - 8 22 32 275

7.5" Ext. 1489 1344 6 - 8 22 32 275

Beverage 2.5" Ext. 1485 1341 6 - 8 26 35 275

5" Ext. 1448 1307 6 - 8 26 35 275

Case
Length

Lights
Per Row

Light
Length

Fluorescent
Lighting

(Per Light Row)

Clearvoyant LED Lighting
(Per Light Row)

Standard Power
(Cornice or Shelf)

High Power
(Cornice)

120 Volts 120 Volts 120 Volts

Amps Watts Amps Watts Amps Watts

8' 2 4' 0.47 56 0.20 23.8 0.44 52.4

12' 3 4' 0.70 84 0.30 35.7 0.66 78.6

High Rear Load Multi-Deck Merchandiser
8' & 12' (Beverage / Dairy)O5DRH

1 NOTE: "- - -" indicates that feature is not an option on this case model.

2 BTUH/ft notes:

  - Listed BTUH/ft indicate unlighted shelves.  For T8 lighted shelves and 3rd row lighting, add 80 BTUH per 4' lighted shelf and 60 BTUH per 3' lighted shelf to determine Total Lighting  

   BTUH Load, then divide the Total Lighting BTUH Load by the length of the case.  For LED lighting, add 36 BTUH per 4' lighted shelf and 27 BTUH per 3' lighted shelf to determine  

   Total Lighting BTUH Load, then divide the Total Lighting BTUH Load by the length of the case.

  - Standard fans increase refrigeration load by 96 BTUH/fan.

3 Average discharge air velocity at peak of defrost.
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18305/11

COMPONENT

M
U

LTI-D
EC

K

5 1/8 in
[13.1 cm]

6 3/8 in [16.1 cm]*

43 1/4 in [109.9 cm]

COIL
PLENUM

32 in [81.3 cm]

41 11/16 in [105.8 cm]

14 1/2 in
[36.9 cm]

18 11/16 in
[47.5 cm]

2 in
[5.0 cm]

58 in
[147.3 cm]

(REAR
SLIDING
DOORS)

45 1/4 in [114.9 cm]

31 11/16 in [80.4 cm]
38 15/16 in [98.9 cm]

STANDARD
DAIRY FRONT

63 in
[160.1 cm]

62 1/8 in
[157.7cm]
THROAT

87 9/16 in
[222.5 cm]

85 11/16 in
[217.6 cm]

76 11/16 in
[194.7 cm]

17 1/2 in
[44.5 cm]

84 3/4 in
[215.2 cm]

C L
FRONT OF CASE

1 1/2" PVC DRAIN
CONNECTION

96 in [243.8 cm] {8' case}
144 in [365.8 cm] {12' case}

REAR REFRIGERATION
(14 1/2" off of floor)

REFRIGERATION

1 1/2 in [3.8 cm]
{END}

43 1/4 in
[109.9 cm]

31 11/16 in
[80.4 cm]

35 in
[88.9 cm]

**

4 in [10.2 cm] 22 9/16 in
[57.3 cm]

28 5/8 in
[72.7 cm]

38 15/16 in
[98.9 cm]

8 11/16 in [22.1 cm]

1 1/2 in [3.8 cm]

45 1/4 in
[114.9 cm]

REAR OF TANK
AND BASEFRAME  5 in [12.7 cm]

3 in [7.6 cm]

PIPING-TO-TOP
(OPTIONAL)

KICK PLATE
LOCATION

NOTES:

*   STUB-UP AREA
**  RECOMMENDED STUB-UP CENTERLINE FOR ELECTRICAL AND HUB DRAINS

    FRONT SILL HEIGHT AND OVERALL CASE HEIGHT VARY ITH BASEFRAME HEIGHT
    ENDS ADD APPRO IMATELY 1 INCH TO CASE HEIGHT
    IRING-TO-THE-TOP ADDS APPRO IMATELY 4 INCHES TO CASE HEIGHT
    COOLER OPENING SHOULD BE 82"  CASE LENGTH
    AVAILABLE SHELF SI ES:  10"  12"  14"  16"  18"  20"  22"  24"
    DASHED LINES SIGNIFY AREA INSIDE BASE RAIL BEHIND KICK-PLATE

LOAD LIMIT
LINE

24 in

24 in

24 in

24 in

WIRING TO THE TOP
(OPTIONAL)

ELECTRICAL
UNCTION BO

( IRING PER LOCAL CODES)

17 in
[43.2 cm]

21 3/16 in
[53.9 cm]

19 1/2 in
[49.6 cm]

23 11/16 in
[60.2 cm]

22 in
[55.9 cm]

26 3/16 in
[66.6 cm]

19 1/2 in
[49.6 cm]

23 11/16 in
[60.2 cm]

2 1/2" E TENDED FRONT
/ NOSE LIGHT

5" E TENDED FRONT

5" E TENDED FRONT
/ NOSE LIGHT

7 1/2" E TENDED FRONT
/ NOSE LIGHT

High Rear Load Multi-Deck Merchandiser
8' & 12' (Beverage / Dairy / Deli / Produce)O5DRH

B
everage / D

airy / D
eli / P

roduce



168 05/11

COMPONENT

Medium Temperature Defrost Schedule
Defrost per Day Time
1 12 midnight
2 12am - 12pm
3 6am - 2pm - 10pm
4 12am - 6am - 12pm - 6pm

All measurements are taken per ASHRAE - 72 - 2005 specifications.

Electrical Data

Case
Length

Fans
Per Case

Standard
Fans

High Effi ciency
Fans

Anti-Condensate
Heaters

Defrost
Heaters

120 Volts 120 Volts 120 Volts 208 Volts 240 Volts

Amps Watts Amps Watts Amps Watts Amps Watts Amps Watts

4' 2 1.00 60 0.47 28 - - -1 - - - 1.92 400 2.22 532

6' 2 1.00 60 0.47 28 - - - - - - 2.88 600 3.33 798

8' 3 1.50 90 0.70 42 - - - - - - 3.85 800 4.44 1065

12' 4 2.00 120 0.93 56 - - - - - - 5.77 1200 6.67 1600

Lighting Data

Defrost Controls

Defrosts
Per Day

Run-Off
Time (min)

Electric Defrost Timed-Off Defrost Hot Gas Defrost Reverse Air Defrost

Fail-Safe 
(min)

Termination
Temp (°F)

Fail-Safe 
(min)

Termination
Temp (°F)

Fail-Safe 
(min)

Termination
Temp (°F)

Fail-Safe 
(min)

Termination
Temp (°F)

4 6 - 8 32 47 42 47 26 45 42 45

Guidelines & Control Settings

Application
Front Sill
Heights

2BTUH/ft Superheat
Set Point @ Bulb

(°F)
Evaporator

(°F)

Discharge
Air
(°F)

Discharge3

Air Velocity
(FPM)Conventional Parallel

Deli 2.5" Ext. 1600 1458 6 - 8 22 30 270

5" Ext. 1556 1418 6 - 8 22 30 270

7.5" Ext. 1523 1388 6 - 8 22 30 270

Dairy
Cut Produce

Std. Dairy 1490 1358 6 - 8 26 34 270

2.5" Ext. 1448 1319 6 - 8 26 34 270

5" Ext. 1415 1289 6 - 8 26 34 270

7.5" Ext. 1381 1258 6 - 8 26 34 270

Beverage
Bulk Produce

Std. Dairy 1512 1378 6 - 8 29 36 270

2.5" Ext. 1469 1338 6 - 8 29 36 270

5" Ext. 1436 1308 6 - 8 29 36 270

7.5" Ext. 1403 1278 6 - 8 29 36 270

Multi-Deck Merchandiser
4', 6', 8' & 12' (Beverage / Dairy / Deli / Produce)O5DM

Case
Length

Lights
Per Row

Light
Length

Fluorescent
Lighting

(Per Light Row)

Clearvoyant LED Lighting
(Per Light Row)

Standard Power
(Cornice or Shelf)

High Power
(Cornice)

120 Volts 120 Volts 120 Volts

Amps Watts Amps Watts Amps Watts

4' 1 4' 0.23 28 0.10 11.9 0.22 26.2

6' 2 3' 0.37 44 0.14 16.6 0.30 35.8

8' 2 4' 0.47 56 0.20 23.8 0.44 52.4

12' 3 4' 0.70 84 0.30 35.7 0.66 78.6

1 NOTE: "- - -" indicates that feature is not an option on this case model.

2 BTUH/ft notes:

  - Listed BTUH/ft indicate unlighted shelves.  For T8 lighted shelves and 3rd row lighting, add 80 BTUH per 4' lighted shelf and 60 BTUH per 3' lighted shelf to determine Total Lighting  

   BTUH Load, then divide the Total Lighting BTUH Load by the length of the case.  For LED lighting, add 36 BTUH per 4' lighted shelf and 27 BTUH per 3' lighted shelf to determine  

   Total Lighting BTUH Load, then divide the Total Lighting BTUH Load by the length of the case.

  - Standard fans increase refrigeration load by 96 BTUH/fan.

3 Average discharge air velocity at peak of defrost.
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16905/11

COMPONENT

M
U

LTI-D
EC

K

C L
FRONT OF CASE

1 1/2" PVC DRAIN
CONNECTION

( 6', 8', 12' cases)

REAR REFRIGERATION
(14 1/2" off of floor)

1 1/2 in [3.8 cm]
{END}

WIRING TO THE TOP
(OPTIONAL)

43 1/4 in
[109.9 cm]

35 in
    [88.9 cm] **

28 5/8 in
[72.7 cm]

28 5/8 in
[72.7 cm]

38 15/16 in
[98.9 cm]

8 11/16 in [22.1 cm]

1 1/2" PVC DRAIN
CONNECTION
(4' case only)

12 in [30.5 cm]

22 9/16 in
[57.3 cm]

REFRIGERATION
(4' case only)

REFRIGERATION
(6', 8', 12' cases)

39 11/16 in [100.7 cm]

83 5/8 in
[212.4 cm]

81 11/16 in
[207.4 cm]

5 1/8 in
[13.1 cm]

COIL PLENUM

6 3/8 in [16.1 cm]*

43 1/4 in [109.9 cm]

32 in [81.3 cm]

59 in
[149.9 cm]

3rd ROW LIGHT
(OPTIONAL)

13" MIRROR
(OPTIONAL)

14 1/2 in
[36.9 cm]

18 11/16 in
[47.5 cm]

58 1/8 in
[147.6 cm]

STANDARD
DAIRY FRONT

31 11/16 in [80.4 cm]
38 15/16 in [98.9 cm]

11 1/4 in [28.5 cm]
17 1/4 in [43.8 cm]

3 1/8 in [7.9 cm]

PIPING TO THE TOP
(OPTIONAL)

4 in [10.2 cm]

LOAD LIMIT
LINE

NOTES:

*   STUB-UP AREA
**  RECOMMENDED STUB-UP CENTERLINE FOR ELECTRICAL AND HUB DRAINS
    

48 in [121.9 cm] {4' case}
72 in [182.9 cm] {6' case}
96 in [243.8 cm] {8' case}

144 in [365.8 cm] {12' case}

31 11/16 in
[80.4 cm]

24 in

24 in

24 in

24 in

ELECTRICAL
JUNCTION BOX

(WIRING PER LOCAL CODES)

17 in
[43.2 cm]

21 3/16 in
[53.9 cm]

19 1/2 in
[49.6 cm]

23 11/16 in
[60.2 cm]

22 in
[55.9 cm]

26 3/16 in
[66.6 cm]

19 1/2 in
[49.6 cm]

23 11/16 in
[60.2 cm]

W/ NOSE LIGHT

W/ NOSE LIGHT W/ NOSE LIGHT

Multi-Deck Merchandiser
4', 6', 8' & 12' (Beverage / Dairy / Deli / Produce)O5DM

B
everage / D

airy / D
eli / P

roduce



168 05/11

COMPONENT

Medium Temperature Defrost Schedule
Defrost per Day Time
1 12 midnight
2 12am - 12pm
3 6am - 2pm - 10pm
4 12am - 6am - 12pm - 6pm

All measurements are taken per ASHRAE - 72 - 2005 specifications.

Electrical Data

Case
Length

Fans
Per Case

Standard
Fans

High Effi ciency
Fans

Anti-Condensate
Heaters

Defrost
Heaters

120 Volts 120 Volts 120 Volts 208 Volts 240 Volts

Amps Watts Amps Watts Amps Watts Amps Watts Amps Watts

4' 2 1.00 60 0.47 28 - - -1 - - - 1.92 400 2.22 532

6' 2 1.00 60 0.47 28 - - - - - - 2.88 600 3.33 798

8' 3 1.50 90 0.70 42 - - - - - - 3.85 800 4.44 1065

12' 4 2.00 120 0.93 56 - - - - - - 5.77 1200 6.67 1600

Lighting Data

Defrost Controls

Defrosts
Per Day

Run-Off
Time (min)

Electric Defrost Timed-Off Defrost Hot Gas Defrost Reverse Air Defrost

Fail-Safe 
(min)

Termination
Temp (°F)

Fail-Safe 
(min)

Termination
Temp (°F)

Fail-Safe 
(min)

Termination
Temp (°F)

Fail-Safe 
(min)

Termination
Temp (°F)

4 6 - 8 32 47 42 47 26 45 42 45

Guidelines & Control Settings

Application
Front Sill
Heights

2BTUH/ft Superheat
Set Point @ Bulb

(°F)
Evaporator

(°F)

Discharge
Air
(°F)

Discharge3

Air Velocity
(FPM)Conventional Parallel

Deli 2.5" Ext. 1600 1458 6 - 8 22 30 270

5" Ext. 1556 1418 6 - 8 22 30 270

7.5" Ext. 1523 1388 6 - 8 22 30 270

Dairy
Cut Produce

Std. Dairy 1490 1358 6 - 8 26 34 270

2.5" Ext. 1448 1319 6 - 8 26 34 270

5" Ext. 1415 1289 6 - 8 26 34 270

7.5" Ext. 1381 1258 6 - 8 26 34 270

Beverage
Bulk Produce

Std. Dairy 1512 1378 6 - 8 29 36 270

2.5" Ext. 1469 1338 6 - 8 29 36 270

5" Ext. 1436 1308 6 - 8 29 36 270

7.5" Ext. 1403 1278 6 - 8 29 36 270

Multi-Deck Merchandiser
4', 6', 8' & 12' (Beverage / Dairy / Deli / Produce)O5DM

Case
Length

Lights
Per Row

Light
Length

Fluorescent
Lighting

(Per Light Row)

Clearvoyant LED Lighting
(Per Light Row)

Standard Power
(Cornice or Shelf)

High Power
(Cornice)

120 Volts 120 Volts 120 Volts

Amps Watts Amps Watts Amps Watts

4' 1 4' 0.23 28 0.10 11.9 0.22 26.2

6' 2 3' 0.37 44 0.14 16.6 0.30 35.8

8' 2 4' 0.47 56 0.20 23.8 0.44 52.4

12' 3 4' 0.70 84 0.30 35.7 0.66 78.6

1 NOTE: "- - -" indicates that feature is not an option on this case model.

2 BTUH/ft notes:

  - Listed BTUH/ft indicate unlighted shelves.  For T8 lighted shelves and 3rd row lighting, add 80 BTUH per 4' lighted shelf and 60 BTUH per 3' lighted shelf to determine Total Lighting  

   BTUH Load, then divide the Total Lighting BTUH Load by the length of the case.  For LED lighting, add 36 BTUH per 4' lighted shelf and 27 BTUH per 3' lighted shelf to determine  

   Total Lighting BTUH Load, then divide the Total Lighting BTUH Load by the length of the case.

  - Standard fans increase refrigeration load by 96 BTUH/fan.

3 Average discharge air velocity at peak of defrost.
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16905/11

COMPONENT

M
U

LTI-D
EC

K

C L
FRONT OF CASE

1 1/2" PVC DRAIN
CONNECTION

( 6', 8', 12' cases)

REAR REFRIGERATION
(14 1/2" off of floor)

1 1/2 in [3.8 cm]
{END}

WIRING TO THE TOP
(OPTIONAL)

43 1/4 in
[109.9 cm]

35 in
    [88.9 cm] **

28 5/8 in
[72.7 cm]

28 5/8 in
[72.7 cm]

38 15/16 in
[98.9 cm]

8 11/16 in [22.1 cm]

1 1/2" PVC DRAIN
CONNECTION
(4' case only)

12 in [30.5 cm]

22 9/16 in
[57.3 cm]

REFRIGERATION
(4' case only)

REFRIGERATION
(6', 8', 12' cases)

39 11/16 in [100.7 cm]

83 5/8 in
[212.4 cm]

81 11/16 in
[207.4 cm]

5 1/8 in
[13.1 cm]

COIL PLENUM

6 3/8 in [16.1 cm]*

43 1/4 in [109.9 cm]

32 in [81.3 cm]

59 in
[149.9 cm]

3rd ROW LIGHT
(OPTIONAL)

13" MIRROR
(OPTIONAL)

14 1/2 in
[36.9 cm]

18 11/16 in
[47.5 cm]

58 1/8 in
[147.6 cm]

STANDARD
DAIRY FRONT

31 11/16 in [80.4 cm]
38 15/16 in [98.9 cm]

11 1/4 in [28.5 cm]
17 1/4 in [43.8 cm]

3 1/8 in [7.9 cm]

PIPING TO THE TOP
(OPTIONAL)

4 in [10.2 cm]

LOAD LIMIT
LINE

NOTES:

*   STUB-UP AREA
**  RECOMMENDED STUB-UP CENTERLINE FOR ELECTRICAL AND HUB DRAINS
    

48 in [121.9 cm] {4' case}
72 in [182.9 cm] {6' case}
96 in [243.8 cm] {8' case}

144 in [365.8 cm] {12' case}

31 11/16 in
[80.4 cm]

24 in

24 in

24 in

24 in

ELECTRICAL
JUNCTION BOX

(WIRING PER LOCAL CODES)

17 in
[43.2 cm]

21 3/16 in
[53.9 cm]

19 1/2 in
[49.6 cm]

23 11/16 in
[60.2 cm]

22 in
[55.9 cm]

26 3/16 in
[66.6 cm]

19 1/2 in
[49.6 cm]

23 11/16 in
[60.2 cm]

W/ NOSE LIGHT

W/ NOSE LIGHT W/ NOSE LIGHT

Multi-Deck Merchandiser
4', 6', 8' & 12' (Beverage / Dairy / Deli / Produce)O5DM

B
everage / D

airy / D
eli / P

roduce
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COMPONENT

Medium Temperature Defrost Schedule
Defrost per Day Time
1 12 midnight
2 12am - 12pm
3 6am - 2pm - 10pm
4 12am - 6am - 12pm - 6pm

All measurements are taken per ASHRAE - 72 - 2005 specifications.

Electrical Data

Case
Length

Fans
Per Case

Standard
Fans

High-Effi ciency
Fans

Anti-Condensate
Heaters

Defrost
Heaters

120 Volts 120 Volts 120 Volts 208 Volts 240 Volts

Amps Watts Amps Watts Amps Watts Amps Watts Amps Watts

6' 2 1.00 60 0.39 23.4 - - -1 - - - 2.88 600 3.33 798

8' 3 1.50 90 0.59 35.1 - - - - - - 3.85 800 4.44 1065

12' 4 2.00 120 0.78 46.8 - - - - - - 5.77 1200 6.67 1600

Case
Length

Lights
Per Row

Light
Length

Fluorescent
Lighting

(Per Light Row)

Clearvoyant LED Lighting
(Per Light Row)

Standard Power
(Cornice or Shelf)

High Power
(Cornice)

120 Volts 120 Volts 120 Volts

Amps Watts Amps Watts Amps Watts

6' 2 3' 0.37 44 0.14 16.6 0.30 35.8

8' 2 4' 0.47 56 0.20 23.8 0.44 52.4

12' 3 4' 0.70 84 0.30 35.7 0.66 78.6

Lighting Data

Guidelines & Control Settings

Front/Rear
Sill Heights

2BTUH/ft Superheat
Set Point @ Bulb

(°F)
Evaporator

(°F)

Discharge 
Air
(°F)

Discharge3

Air Velocity
(FPM)Conventional Parallel

Standard 1410 1273 6 - 8 22 28 350

All Others 1361 1229 6 - 8 22 28 350

Defrost Controls

Defrosts 
Per Day

Run-Off
Time (min)

Electric Defrost Timed-Off Defrost Hot Gas Defrost Reverse Air Defrost

Fail-Safe 
(min)

Termination
Temp (°F)

Fail-Safe 
(min)

Termination
Temp (°F)

Fail-Safe 
(min)

Termination
Temp (°F)

Fail-Safe 
(min)

Termination
Temp (°F)

4 6 - 8 35 47 45 47 26 45 45 45

1 NOTE:  "- - -" indicates that feature is not an option on this case model.

2 BTUH/ft notes:

  - Listed BTUH/ft indicate unlighted shelves.  For T8 lighted shelves and 3rd row lighting, add 80 BTUH per 4' lighted shelf and 60 BTUH per 3' lighted shelf to determine Total Lighting  

   BTUH Load, then divide the Total Lighting BTUH Load by the length of the case.  For LED lighting, add 36 BTUH per 4' lighted shelf and 27 BTUH per 3' lighted shelf to determine  

   Total Lighting BTUH Load, then divide the Total Lighting BTUH Load by the length of the case.

  - Standard fans increase refrigeration load by 96 BTUH/fan.

3 Average discharge air velocity at peak of defrost.

Multi-Deck Merchandiser
6', 8' & 12' (Deli / Meat)OHM
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20105/11

COMPONENT

M
U

LTI-D
EC

K

(11" BASEFRAME)

NOTES:

*   STUB-UP AREA
**  RECOMMENDED STUB-UP CENTERLINE FOR ELECTRICAL AND HUB DRAINS
    

 

C L
FRONT OF CASE

CONNECTION

**

COIL
PLENUM

STANDARD
FRONT

LOAD LIMIT
LINE

LOCATION

WIRING TO THE TOP
(OPTIONAL)

ELECTRICAL

Multi-Deck Merchandiser
6', 8' & 12' (Deli / Meat)OHM

D
eli / M

eat
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COMPONENT

(5" BASEFRAME)

34 7/8 in [88.5 cm]

32 1/4 in
[81.9cm]

49 in
[124.5 cm]

41 5/16 in
[105.0 cm]

3rd ROW LIGHT
(OPTIONAL)
13" MIRROR
(OPTIONAL)

COIL
PLENUM

STANDARD
FRONT

21 3/16 in
[53.8 cm]

71 19/16 in
[181.7 cm]

69 11/16 in
[177.0 cm]

5 1/8 in
[13.1 cm]

6 3/8 in [16.1 cm]*

43 1/4 in [109.9 cm]

31 11/16 in [80.4 cm]
38 15/16 in [98.9 cm]

17 in
[43.2 cm]

NOTES:

*   STUB-UP AREA
**  RECOMMENDED STUB-UP CENTERLINE FOR ELECTRICAL AND HUB DRAINS
    
   FRONT SILL HEIGHT AND OVERALL CASE HEIGHT VARY WITH BASEFRAME HEIGHT
   ENDS ADD APPROXIMATELY 1 INCH TO CASE HEIGHT
   WIRING-TO-THE-TOP ADDS APPROXIMATELY 4 INCHES TO CASE HEIGHT
   A 2" MINIMUM AIR GAP IS REQUIRED BETWEEN THE REAR OF THE CASE AND A WALL
   AVAILABLE SHELF SIZES:  10", 12", 14", 16", 18" & 20
   DASHED LINES SIGNIFY AREA INSIDE BASE RAIL BEHIND IC -PLATE

LOAD LIMIT
LINE

C L
FRONT OF CASE

1 1/2" PVC DRAIN
CONNECTION

( 6', 8', 12' cases)

REAR REFRIGERATION
(14 1/2" off of floor)

1 1/2 in [3.8 cm]
{END}

43 1/4 in
[109.9 cm]

28 5/8 in
[72.7 cm]

28 5/8 in
[72.7 cm]

38 15/16 in
[98.9 cm]

8 11/16 in [22.1 cm]

1 1/2" PVC DRAIN
CONNECTION
(4' case only)

12 in [30.5 cm]

22 9/16 in
[57.3 cm]

REFRIGERATION
(4' case only)

REFRIGERATION
(6', 8', 12' cases)

11 1/4 in [28.5 cm]
17 1/4 in [43.8 cm]

3 1/8 in [7.9 cm]

PIPING TO THETOP
(OPTIONAL)

4 in [10.2 cm]

48 in [121.9 cm] {4' case}
72 in [182.9 cm] {6' case}
96 in [243.8 cm] {8' case}

144 in [365.8 cm] {12' case}

31 11/16 in
[80.4 cm]

16 in

18 in

20 in

20 in

ELECTRICAL
JUNCTION BOX

(WIRING PER LOCAL CODES)

17 in
[43.2 cm]

25 7/16 in
[64.6 cm]

4" SOLID FRONT

17 in
[43.2 cm]

27 5/16 in
[69.3 cm]

6" THERMOPANE FRONT

17 in
[43.2 cm]

27 1/8 in
[68.9 cm]

6" PLEXIGLAS FRONT

19 15/16 in
[50.7 cm]

24 1/8 in
[61.4 cm]

EXTENDED STANDARD FRONT

WIRING TO THE TOP
(OPTIONAL)

Multi-Deck Merchandiser
6', 8' & 12' (Deli / Meat)OHM
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COMPONENT

Medium Temperature Defrost Schedule
Defrost per Day Time
1 12 midnight
2 12am - 12pm
3 6am - 2pm - 10pm
4 12am - 6am - 12pm - 6pm

All measurements are taken per ASHRAE - 72 - 2005 specifications.

Electrical Data

Case
Length

Fans
Per Case

Standard
Fans

High-Effi ciency
Fans

Anti-Condensate
Heaters

Defrost
Heaters

120 Volts 120 Volts 120 Volts 208 Volts 240 Volts

Amps Watts Amps Watts Amps Watts Amps Watts Amps Watts

6' 2 1.00 60 0.39 23.4 - - -1 - - - 2.88 600 3.33 798

8' 3 1.50 90 0.59 35.1 - - - - - - 3.85 800 4.44 1065

12' 4 2.00 120 0.78 46.8 - - - - - - 5.77 1200 6.67 1600

Case
Length

Lights
Per Row

Light
Length

Fluorescent
Lighting

(Per Light Row)

Clearvoyant LED Lighting
(Per Light Row)

Standard Power
(Cornice or Shelf)

High Power
(Cornice)

120 Volts 120 Volts 120 Volts

Amps Watts Amps Watts Amps Watts

6' 2 3' 0.37 44 0.14 16.6 0.30 35.8

8' 2 4' 0.47 56 0.20 23.8 0.44 52.4

12' 3 4' 0.70 84 0.30 35.7 0.66 78.6

Lighting Data

Guidelines & Control Settings

Front/Rear
Sill Heights

2BTUH/ft Superheat
Set Point @ Bulb

(°F)
Evaporator

(°F)

Discharge 
Air
(°F)

Discharge3

Air Velocity
(FPM)Conventional Parallel

Standard 1410 1273 6 - 8 22 28 350

All Others 1361 1229 6 - 8 22 28 350

Defrost Controls

Defrosts 
Per Day

Run-Off
Time (min)

Electric Defrost Timed-Off Defrost Hot Gas Defrost Reverse Air Defrost

Fail-Safe 
(min)

Termination
Temp (°F)

Fail-Safe 
(min)

Termination
Temp (°F)

Fail-Safe 
(min)

Termination
Temp (°F)

Fail-Safe 
(min)

Termination
Temp (°F)

4 6 - 8 35 47 45 47 26 45 45 45

1 NOTE:  "- - -" indicates that feature is not an option on this case model.

2 BTUH/ft notes:

  - Listed BTUH/ft indicate unlighted shelves.  For T8 lighted shelves and 3rd row lighting, add 80 BTUH per 4' lighted shelf and 60 BTUH per 3' lighted shelf to determine Total Lighting  

   BTUH Load, then divide the Total Lighting BTUH Load by the length of the case.  For LED lighting, add 36 BTUH per 4' lighted shelf and 27 BTUH per 3' lighted shelf to determine  

   Total Lighting BTUH Load, then divide the Total Lighting BTUH Load by the length of the case.

  - Standard fans increase refrigeration load by 96 BTUH/fan.

3 Average discharge air velocity at peak of defrost.
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COMPONENT

M
U

LTI-D
EC

K

(11" BASEFRAME)

NOTES:

*   STUB-UP AREA
**  RECOMMENDED STUB-UP CENTERLINE FOR ELECTRICAL AND HUB DRAINS
    

 

C L
FRONT OF CASE

CONNECTION

**

COIL
PLENUM

STANDARD
FRONT

LOAD LIMIT
LINE

LOCATION

WIRING TO THE TOP
(OPTIONAL)

ELECTRICAL

Multi-Deck Merchandiser
6', 8' & 12' (Deli / Meat)OHM

D
eli / M

eat
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COMPONENT

(5" BASEFRAME)

34 7/8 in [88.5 cm]

32 1/4 in
[81.9cm]

49 in
[124.5 cm]

41 5/16 in
[105.0 cm]

3rd ROW LIGHT
(OPTIONAL)
13" MIRROR
(OPTIONAL)

COIL
PLENUM

STANDARD
FRONT

21 3/16 in
[53.8 cm]

71 19/16 in
[181.7 cm]

69 11/16 in
[177.0 cm]

5 1/8 in
[13.1 cm]

6 3/8 in [16.1 cm]*

43 1/4 in [109.9 cm]

31 11/16 in [80.4 cm]
38 15/16 in [98.9 cm]

17 in
[43.2 cm]

NOTES:

*   STUB-UP AREA
**  RECOMMENDED STUB-UP CENTERLINE FOR ELECTRICAL AND HUB DRAINS
    
   FRONT SILL HEIGHT AND OVERALL CASE HEIGHT VARY WITH BASEFRAME HEIGHT
   ENDS ADD APPROXIMATELY 1 INCH TO CASE HEIGHT
   WIRING-TO-THE-TOP ADDS APPROXIMATELY 4 INCHES TO CASE HEIGHT
   A 2" MINIMUM AIR GAP IS REQUIRED BETWEEN THE REAR OF THE CASE AND A WALL
   AVAILABLE SHELF SIZES:  10", 12", 14", 16", 18" & 20
   DASHED LINES SIGNIFY AREA INSIDE BASE RAIL BEHIND IC -PLATE

LOAD LIMIT
LINE

C L
FRONT OF CASE

1 1/2" PVC DRAIN
CONNECTION

( 6', 8', 12' cases)

REAR REFRIGERATION
(14 1/2" off of floor)

1 1/2 in [3.8 cm]
{END}

43 1/4 in
[109.9 cm]

28 5/8 in
[72.7 cm]

28 5/8 in
[72.7 cm]

38 15/16 in
[98.9 cm]

8 11/16 in [22.1 cm]

1 1/2" PVC DRAIN
CONNECTION
(4' case only)

12 in [30.5 cm]

22 9/16 in
[57.3 cm]

REFRIGERATION
(4' case only)

REFRIGERATION
(6', 8', 12' cases)

11 1/4 in [28.5 cm]
17 1/4 in [43.8 cm]

3 1/8 in [7.9 cm]

PIPING TO THETOP
(OPTIONAL)

4 in [10.2 cm]

48 in [121.9 cm] {4' case}
72 in [182.9 cm] {6' case}
96 in [243.8 cm] {8' case}

144 in [365.8 cm] {12' case}

31 11/16 in
[80.4 cm]

16 in

18 in

20 in

20 in

ELECTRICAL
JUNCTION BOX

(WIRING PER LOCAL CODES)

17 in
[43.2 cm]

25 7/16 in
[64.6 cm]

4" SOLID FRONT

17 in
[43.2 cm]

27 5/16 in
[69.3 cm]

6" THERMOPANE FRONT

17 in
[43.2 cm]

27 1/8 in
[68.9 cm]

6" PLEXIGLAS FRONT

19 15/16 in
[50.7 cm]

24 1/8 in
[61.4 cm]

EXTENDED STANDARD FRONT

WIRING TO THE TOP
(OPTIONAL)

Multi-Deck Merchandiser
6', 8' & 12' (Deli / Meat)OHM















This foregoing document was electronically filed with the Public Utilities 

Commission of Ohio Docketing Information System on 

3/28/2013 3:15:29 PM

in

Case No(s). 13-0392-EL-EEC

Summary: Application to Commit Energy Efficiency/Peak Demand Reduction Programs of The
Cleveland Electric Illuminating Company and Giant Eagle, Inc.  electronically filed by Ms.
Jennifer M. Sybyl on behalf of The Cleveland Electric Illuminating Company and Giant Eagle,
Inc.
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